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H Curers of the Celebrated 
Established 1857 “REGAL” Ham, Breakfast 


! Bacon and Shoulder. 
Rohe & Brother M ramous Brand “PORITY” Lard. 


Goods for Export and Home 


Pork and Beef Packers and Lard Refiners = Trade in any Desired Package. 








Export Office Male Oftes PACKING HOUSES: 
344 Produce Exchange NEW YORK 527 West 36th Street ™* °° "200. Sue w. sous 








In Spices, too, the Best Is The Cheapest 


J. K. LAUDENSLAGER, Inc. 


612-14-16 W. York St. Philadelphia 


Importers Soy, | I Cc; E. S Grinders 


Butchers Mills Brand f. 


40 years reputation among packers for quality {| 
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Morris’ Supreme Sausage Casings 


HE supreme quality of Morris’ Sausage sorting and grading of our casings elimi- 
Casings, due to careful selection and nates practically all waste in their use, 
highly scientific processing, assures you of hence their economy. 
a clean, absolutely dependable casing—the To be sure of a good, uniform casing, 
goodness of which will be reflected in your meeting all the requirements of sausage 
products. manufacture, buy SUPREME. 


The great precaution exercised in the Write for prices. 


MORRIS & COMPANY 


Branch of the North American Provision Co. 
CHICAGO 























“NIAGARA BRAND” 


Genuine Double Refined Saltpetre (Nitrate of Potash) 


and 


Double Refined Nitrate of Soda 


BOTH COMPLYING WITH ALL THE REQUIREMENTS OF THE B. A. I. 


mnurac> * BATTELLE & RENWICK “™ADDENIANE 




















Curing Sausage Meats—How to Handle Bull Meat 
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Branch Offices 


San Francisco 
Philadelphia 


Kansas City 
New Orleans 


Foreign Branches 


Buenos Aires 






Crescent 


Sausage Making Machinery 


The 400-pound Crescent Pneumatic Stuffer, illus- 
trated below, is built by Brecht for large volume 
business. 


One of its exclusive features is the special piston 
lifting devise which facilitates cleaning and re- 
quires but one man for operation. 


Crescent Pneumatic Stuf- 
fers are also built in 100 
and 200 pound capacity 
sizes. Their extra heavy 
cast iron cylinders are 
bored with extreme care 
and are absolutely true. 
Their massive yokes are 
made of cast steel and all 
danger from explosions 
is eliminated by employ- 
ment of special safety 
valves. 

Durable— efficient—eco- 
nomical—Crescent Pneu- 
matic Stuffers offer 
unusual value which is 
typical of every piece of 
equipment in the com- 
plete Crescent Line of 
Sausage Making Ma- 
chinery. 


Write for the Crescent 
Catalog. It is yours for 
the asking. 








THE BRECHT COMPANY 


Established 1853 


Cas Ave. St. Louis 


“We keep faith with those we serve” 
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Brookshire Cheese is 
(OD eet Geattechateye ten Ge 
is an Innovation 













Distributed by 


A. H. Barber & Co. 
Chicago 


A. D. DeLand Co. 


Shotengane 
J.H. Wheeler Co. 
Plymouth, 
Wis. 
Winnebago Cheese Co. 
Fond 


du Lac, 
is. 











ROOKSHIRE is totally unlike any other loaf cheese 
you have ever tasted or sold. It is made by our own 
patented method and machinery—a method by 
which the fine bulk cheese is prepared and pasteur- 
ized in about 30 seconds, as against the usual 30 to 45 
minutes. That is a vitally important factor in pre- 
serving the quality, the flavor and food value of cheese. 


Brookshire is equally different in its flavor and texture; 
a difference that is hard to describe, but easy to detect 
—a very important influence on “repeat” orders. 


Most marked of all, perhaps, is the difference in Brook- 
shire cooking quality—an advantage so important, yet 
so frequently hard to find in a loaf cheese. Brookshire 
cooks exactly like the fine bulk cheese from which it is made; 
melts down smoothly and never becomes lumpy or stringy. 


If you have not tested the sales possibilities of Brookshire 
Loaf, place an initial order now. Take home a loaf and try 
it on your own table. If your family likes it you can be sure 
your customers will. 


Made in five delightful varieties: 
American, Pimento, Swiss, Brie Denzer, Brick 


The Brookshire Gheese Go. 


Plymouth + > » > OWisgonsin 


*6 Harrison St.. New York City: 
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Something new! Sausage Cage No. 10 
with Bronze Graphited Bearing Trolley 


Cage equipped with this bearing reduces 
friction 50% and thereby prolongs life of 
trolley. No grease or oil dropping from trol- 
ley upon meat. 

Racks which hold sticks are spaced so that cage can 
be easily washed and kept in sanitary condition. 


Notched racks keep sticks from shifting. The bot- 
tom braces give rigidity and do not conflict with sticks 
on lower rack. 


Order equipment that will out-last the average. 


Made in any sizes to suit conditions 


Write for our prices 


B. F. NELL & COMPANY 


620 West Pershing Road Chicago, Ill. 





Manufacturers of Equipment and Supplies for the Meat Industry 








THE HILL NON-CONDENSABLE 























GAS SEPARATOR 


is a valuable addition to the refrigerating department of any 
packing plant, because of the large savings which it produces 
every day, week and year. 


Reduction in fuel or power costs, ammonia consumption, re- 
pairs, sheet and rod packing costs, operating hazards caused b 
excessive pressures are some of the many reasons the Hill 
Separator “pays for itself” in a remarkably short time in the 
average plant. 








HERE IS OUR ABSOLUTE GUARANTEE 


The Hill Non-Condensable Gas Separator is Absolutely Guaranteed to Remove 
Every Ounce of Non-Condensable Gases from Your Ice Making or yg 
System While Same is in Operation, and do it Without Any Loss of Time or 
Ammonia. 








A special folder giving detailed information has been pre- 
pared and should be in the hands of every operating 
engineer and plant owner. Write for your’ copy. 


The Hill Manufacturing Company 


General Offices Monadnock Building ; Chieago 


Sales Agents in Principal Cities 





















s 
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UFFALO Sausage making equipment— 
GRINDERS, MIXERS, STUFFERS and 
Ph SILENT CUTTERS—can be counted upon 
B 4 ale por r for steady, unfailing service because they are 
Capacity 9,000 strongly built. Built up to a standard and not 
lbs. per hour. down to a price. Buffalo machines save time, 
save labor and make the very best quality of 
sausage. Used by sausage makers and 

packers throughout the world. 


Write for prices and full information 


JOHN E. SMITH’S SONS CO. 


Patentees and Manufacturers 


Buffalo, N. Y., U. S. A. 












































Use the scale 
packinghouses prefer 


| Petes at any Fairbanks Scale— 
a portable, for instance. Every 
detail reflects quality — Quality 
at low price. Is it surprising that the 
sales of Fairbanks portables—al- 
ways greater—are steadily advanc- 
ing at a record rate? 


Only this overwhelming prefer- 
ence—and the resulting large vol- 
ume production—has made it possi- 
ble to build ‘to the highest quality 
standard a 500-pound scale that 
can be sold for only $16.15 f.o.b. 
factory. 


Note the refinements of this 
scale—the easy-reading poise, the 
arrow-tip beam, and the rust-proof 
vital parts. These evidences of ad- 
vanced design will be your final 
reason for standardizing on the 
Fairbanks. 


There is a complete line of time 
tested Fairbanks Scales for practi- 
cally every weighing need—scales 
of proved accuracy that will pro- 
tect your profits and speed up your 
weighing. 

Ask your dealer, or write for 
complete information. 


Fairbanks Scales 


NEW YORE CHICAGO 
Broome and Lafayette Sts. 900 S. Wabash Avenue 
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Sanitary Meat Buggy No. 112 


Globe 
Trucks 
Are 
The 
Most 
Sanitary 
Trucks 

Made 


No bolts 
Or rivets 
Used in 
Body 


Construction 


The Globe Company 


Manufacturers of Packing House Equipment 


822-26 West 36th Street, Chicago 








And forty other principal cities in the United States. 














Iron Recessed Piate Press 


Filter Presses 


FOR LARD & OIL REFINERIES 
BEEF EXTRACT, GLUE & 
SOAP MANUFACTURERS 


Tankage and Curb Presses 


PACKING HOUSE MACHINERY 
AND EQUIPMENT 


Write for Infermation and Prices 
William R. Perrin & Company 
Fisher Building Chicago, Illinois 














The “Mogul” Hasher 


For Preparation of All Dry Rendering Materials 
Grinds Cracklings and Meat Cake 


The Williams ‘Mogul’ Hasher is rapidly 
being recognized as standard equipment for 
hashing entrails, green bones, carcasses and 
shop fats for dry rendering. Alternate rows 
of patented axe and adz type hammers cut 
tough material with less power and more 
uniformly. A patented picket point grinding 
plate helps the shredding action. The 
“Mogul” is the only machine with these 
patented features. Wilson & Co., and many 
other large plants among users. 


Williams Patent Crusher & Puly. Co. 
2708 N. 9th St., St. Louis, Mo. 


New York San Francisco 


Chicago 
37 W. Van Buren St. 15 Park Row 415 Sth Street 




















DAY Meat Mixers 


For Thorough Stirring 


In the preparation of sausage and 
mince meat products the agitator 
in a DAY Meat Mixer, because of 
its special design, will so rotate the 
ingredients as to insure thorough 
blending and consequently fine fla- 
vor. Eliminates leakage and waste. 
Built for long service. 






SEVEN SIZES—80 Ibs. to 1,000 Ibs. 
Write for details and prices 


THE J. H. DAY €O., Cincinnati, Ohio 


Offices in Principal Cities. 
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QUALITY A N Cc © SERVICE 


Laabs 
Sanitary 
Rendering Unit 


Produces the 
Highest Grade 


Finished Products 


We will gladly prove 
this to you. It is man- 
ufactured and fur- 
nished to the trade 
solely by 


The 
Allbright-Nell 


0. W. B. Allbright Geo, Maier 























Used for Rendering All Animal Products as Lard, Slaughter 
House Offal, Shop Fats, Dead Animals, Etc. 


Jordan’s Anco Vapor Ham Cooker Jordan’s 
Improved PeaarHam No. 284 Improved Square Ham 
Retainers No. 450 Retainers No. 448 





Patents applied for 





Patents applied for 
Produces PS Sa 
Highest Qualit zs € 
Boiled Hams. Highest Quality 
No Press Required No Press Required 
Easily Cleaned Patents applied for Easily Cleaned 
Made in 4 Sizes Saves Shrinkage Made in 6 Sizes 





THE ALLBRIGHT-NELL CO. 


5323 So. Western Boulevard CHICAGO, ILLINOIS 
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Lower your power costs; 


use “Enterprise” No. 166 


The “Enterprise” No. 166 cuts Distance from ring to floor is 2614 
6,000 Ibs. of beef per hour. in. Carrier can be run under chopper. 


The No. 166 is the most economical Quyr fifty years’ experience designing 
machine you can buy. Saves time, 


ae and pace ees 
ears are done away with. Pulleys ‘ 
are placed directly on socket shaft, Write us about your problems. 
Has babbited socket shaft with ten | Chopper catalog, showing 72 sizes 
thrust collars. Prevents overheating and styles of “Enterprise” Choppers, 
and excessive wear. sent on request. 


The Enterprise Mfg. Co., of Pa., Philadelphia, U.S. A. 


and manufacturing choppers for 
every purpose is at your disposal. 
































No. 4 
A Guaranteed Water Supply Galvanized Steel Containers ne 
e oO. 
Cutting 
for Packing Plants rn bw 
: Layne engineers con- at te dees 12 in, high. 
tract to construct a well aiuitined Ea. $2.00 
and deliver you an op- sd steel 
erating well system pro- reinforced 
ducing a guaranteed quan- around the 
tity of water on a basis top 
of Water Or No Pay. with 7-16 No. 2 
The Layne high capacity steel rod. — 
pump is the most peso Handles Container. 
cal equipment to pump al are so 15 in. dia.; 
the water any well will constructed fg 
produce. that they 
; will not 
Bulletin on request cramp or 
Layne & Bowler Co. P —_ . 
Memphis, Tenn. Designed Boks. en 
Houston, Tex., Los Angeles, Cal. to meet _Vaee Sausage 
rigid a Room 
packing ae Segoe ra 
house wy 13 in. high. 
specifica- + Ea. $2.50. 
tions. <} 
* wa © 
om Dubuque Steel Products Co. 
Stock size, 28” long, 14” wide, 11” deep, $2.75 Sheet Metal Dept. 
ccumcmemmeset lowa. In lots of 24 or more, KRETSCHMER MFG. co. Riteiia tows 








When YOU want 


Use Bannon Separators 
In the Rendering Plant 


Over 60 in Use 


Save Product Save Labor 
Save Time 


Write 


THE BANNON CO. 


32 Illinois St., Buffalo 
























Write for 


Information 


THE SMOKED PRODUCTS COMPANY 


100 to 120 Culvert Street, Cincinnati, Ohio 





Why 


will 








Use Two Machines When One 


cut and mix meats better, quicker, more economically? 
The HOTTMANN prevents waste of space, power, labor and material. 


The Hottmann Machine Co. 3323-3343 Allen St., Philadelphia 
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“BOSS” 
Jerkless Hog “BOSS” HOG DEHAIRERS “ig fa 
Hoists. U and Jumbo 
Sr. and Jr. 2 , Grate and Baby 





Over 400 Users of “BOSS” HOG DEHAIRERS throughout the world know 
them to be the simplest, fastest and most economical. 


Thorough investigation and careful 
comparison of our “BOSS” HOG 
CLEANING SYSTEM and the solid 
and substantial construction of 


“BOSS” HOG DEHAIRERS 


proves their superiority and ac- 
counts for their wonderful success. 


“Boss” U Bars Convey the Hogs While Being Cleaned 


Here Are Some Indisputable Facts: 





U Bars are heavy castings, not affected by the acids in 
hogs’ hair, or by the hot water. U Bars remain stationary 
and are everlasting. 


They convey the hog by our special method, which is rapid 
and thorough. Our newest patented invention makes this 
} special method the simplest, most economical and effective. 


Use the Boss. It costs the least to operate and maintain. 
See it in operation at the plant of any of the more than 400 
users, and be convinced. 





THE CINCINNATI BUTCHERS’ SUPPLY CO. 


CHICAGO BRANCH Killing Manufacturers Sausage & Rendering Factory and Main Office: 1972-2008 
3907-11 S. Halsted St. Outfits “BOSS” Machines Outfits Central Ave., CENCINNATI, OHIO 
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High Powered Choppers 


HE line of Cleveland KLEEN- 
KUT Choppers are indeed profit- 
able installations to the user. 


1. They are exceptionally well made 
thruout. 


2. Many special patented features 
that are expense savers. 





3. Equipped with pulleys, if desired, 
People Pay which provide a complete power plant 
The Price— for silent cutter and mixer. 

4. More product for dollars in- 
to get tasty, well-made vested. 
sausage meat—and you'll The name and location of these 


power plants in operation near will 


alway s find the quality be gladly supplied upon request. 


product in this attractive 


paper package. It keeps 
the sausage fresh and T he Cleveland 


clean—maintains the Kleen Kut Mfg ° Co. ; 
quality. Used by the 


leaders. Sizes: one ounce 





CLEVELAND, OHIO, U.S. A. 











to ten pounds. Send for 





samples and package sug- 





gestions. 


Keeeniur Our 1925 D.X.TypeHam Retainer 


Patented June 2, 1925 























the Package 
That Sells Its Contents : 
Owing > Be gol This is the 
new me 0 eason 
onoCervice (0. manufacture, | : - Apel -" 
ee we are now able} P 

to produce a reach of all. 

el stronger and Butchers and 

better Ham packers are 


Standard 1500-lb. Retainer for 


, now able to save 
Ham Curing Casks less money. 


a lot of money. 





Write us today for Prices 


A. Rispel & Company 


Manufacturers of many types and sizes of Ham Retainers 





Write for Prices and Delivery 


’ 1617 No. Winchester Ave. Chi » Ill. 
Bott Bros. Mfg. Co. “ii‘tnors Reus 




















$TOP COLD AIR LEAKS 


WitTH 


Hermetically seals Refrigerator and Cold tp WIRFS PATENTED When you make out your order for that new 
Storage Doors, Joints of sectional cooling refrigerator, be sure and make your specifica- 
rooms and is extensively employed for all tions read as follow:“All doors must be equip- 
other purposes requiring an Airtite, Dustproof, ped with Wirfs ‘Airtite’ Refrigerator Gasket 
Waterproof or Noiseless means of closure- REFRIGE RATOR to render them cold air leak-proof; no substi- 


contacts. Send for prices and samples. tute will be accepted.” 
E. J. WIRFS SRDAMIEATION 
Sole Manufacturers and Patentee 





Pat Je. 22, 1924—Nov. 18, 1924 113 So. 17th St. St. Louis, Mo. 


o- Ce 


NO. 2 MEDIUM NO. 3 SMALL NO. 4 SPECIAL 











A Guide for the Buyer will be found on pages 60 and 61 
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Electrical Ham Marking Saw 


| Reduce Costs 





Perfect Cuts 
No Bone Easy 
Splinter to Handle 
Money Time 
Saver Saver 








One Man Can Saw ] 500 Hams an Hour 
Ask the Packers who Use Them 


Latest Achievement 
of 
The H. & H. Scribe Saw Co. 


No Changes Necessary to Realize its Value 


Best & Donovan 


Sole Distributors 
332 So. Michigan Ave. Chicago, Ill. 
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Double Refined Nitrate of Soda : 
: Prompt Shipment . 
= STAUFFER CHEMICAL CO. SAN FRANCISCO SALT REFINERY : 
E CHAUNCEY, NEW YORK SAN FRANCISCO, CALIFORNIA = 
. CHICAGO OFFICE: 111 W. WASHINGTON ST. 3 
EES SE A 
9 
GLOSS What’s Neater Than Your Trademark 
With Your Lard Inside the Can? 
MARGARINE CARTONS But beside neatness, you want a bright, smooth, 
tough and rugged can—strong enough to stand the 
strain of packing, shipping and handling to and from 
Protect the the pantry shelf. 
Product Enterprise Cans Live Up To These Requirements 
: They are made of finest quality of tin plate and will 
HY-GLOSS Paraffining Proc- stand any amount of rough usage and abuse. They 
ess is unexcelled, is used by the are constructed with extreme care and for every 
leading Oleo Manufacturers of packinghouse need. 
the country and attracts the 
attention of the discriminating Prices quoted upon application 
buyer. Write us 


NATIONAL Enterprise Stamping Co. 


McKees Rocks, Penna. 
Carton Company (A suburb of Pittsburgh) 


JOLIET, ILL. 














The Stockinet Smoking Process 


U. 8S. Letters Patent No. 1,122,715, 


Sausage 


Saves 
Labor 
costs are greatly 
reduced by the Tri mmi ngs 
use of Certified re 
Colors, by reduc- Sh rin k a ge 





ing the time re- 


quired in smok- 


Smoke Your Meats in Stockinets and Get Uniformity, Sanitation, 








ing. SQUARE Butts and Appearance 
To get large sales, your Mr. Quality should have the assistance 
T. E.HANLEY & CO. of Mr. Stockinet appearance. 
Numerous Packers Throughout the Country Are 
U. S. Yards, Chicago Why Not You? 
Distributors of For Further Particulars Write or Phone 
Certified Colors i 
seited eatestenty Thomas F. Keeley, Licensor 
for Sausage Makers 516 East 28th Street, Chicago, Ill. Telephone Calumet 0349 

















PATERSON PARCHMENT PAPER CO. 
PASSAIC, NEW JERSEY 





























25. 


— | 
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A pack of sausages! 








\ puela is a a, 


wrapping material— 
unusual because it’s 
absolutely transpar- 
ent. It is strong, 
impervious to grease 
or dirt, and comes 
in many colors and 
embossed patterns. 














Na ra 
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UST as logical as a “bag of peanuts”. New 
units build new sales, and when transparent 
Cellophane is used for the wrapping, the product 
can be displayed on open counters without fear of 
contamination from dirt or dust. 


From packing-house to kitchen, Cellophane guards 
the fresh, clean appearance of meat products. It 
acts as a wonderful sales stimulant because it adds 
the sanitary touch to whatever it enfolds. It is 
absolutely grease-proof. 


If you consider establishing a new unit of sale, 
Cellophane is the wrap that will put it on top of the 
counter, where it will attract immediate attention. 


Send for samples, or let us show you how your 
product, wrapped in Cellophane, gains salability 


DU PONT CELLOPHANE CO., Ine. 
Sales Offices: 
40 West 40th Street, New York City 
Plant and Executive Offices: Buffalo, New York 
Canadian Agents: 


WM. B. STEWART & SONS 
64 Wellington St., W., Toronto, Canada 


(Reg. U. S. Pat. Off.) 
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- §T. LOUIS NEW YORK 


ESTABLISHED 1853 
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BUENOS AIRES HAMBURG 











“Pigs Is Pigs” 


You know the old farmer was wrong on that basis—so is the Sausage manufacturer who 
thinks—“PEPPER IS PEPPER” 


Write for full particulars on our celebrated product 


Decorticated Black Pepper 


The Woolson Spice Company 


“Spices Ground Up to a Certain Standard—Not Down to a Certain Price” 


Toledo, Ohio 


No. 5 





a ; Pinal 











re i jis 4 


eb) ah 
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CASINGS PRODUCE 60., Inc. 
80% Pearl St. New York City 


Cleaners and Importers Sheep 
and Hog Casings. 


E. E. SCHWITZKE, Pres. 











E! © Ye UNITED STATES 
BS CAN Ga meman 


Write us for complete information 


Manufacturers of 
Lithographed Lard 
Pails, Cans and Sheet 


Iron Lard Drums 


Our customers are 
our best advertise- 
ment 


We originate and 
design labels that will 
sell your goods 














Anhydrous Ammonia 
Aqua Ammonia 
Caustic Soda 


Soda Ash 
Liquid Chlorine 


Fred K. Higbie Supply Co., 


BEEF, HAM and SHEEP 


BAGS 


We Manufacture all kinds of Stockinette 
Cloth and Bags for Covering Meat 
WRITE US FOR INFORMATION AND PRICES 


Wynantskill Mfg. Company 
TROY, N. Y. 
Rep., 630 N. Michigan Ave., Chicago, IIl. 





Bleaching Powder 





The MATHIESON. ALKAL WORKS: Ync 


250 PARK AVE 


Importers 





78-80 North Street 


Massachusetts Importing Company 


HIGH GRADE SAUSAGE CASINGS 


Direct Importers of Russian, Persian, Chinese Sheep 
and Hog Casings 


Exporters 


BOSTON, MASS. U. S. A. 
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The Adelmann Seamless 
Monel Boiler 


| Complying with requests from 
several packers for a Ham Boiler 
of Monel Metal, we now offer 
same in two sizes. 





They are deep drawn from Monel 
Metal Sheetstock, highly polished, 
requiring no retinning or other 
treatment of any sort. 





Patente ; 24 
No. 2B Capacity 10-14 Ibs. 
No. 3B Capacity 14-18 Ibs. 


For the Products of Fine Butchery 
The Adelmann Meat Loaf Pan 


s% 










“m eA ‘ The yielding spring pressure 
| produces a solid loaf of better 
appearance. 





3 Manufactured in three sizes 


M-1, Capacity 5 lbs. 
M-2, Capacity 8 Ibs. 
M-3, Capacity 12 Ibs. 


$ f 
Mia , ioe 
BY A ge = + a v7 al + iteka 
” fet ~ 7 7 rar f, wae bi lpia 3 Ba J 
at in ih ea ad Eau 
Be Es oo inny . i as: 
le omnes dl ta ies 4 


Ham Boiler Corporation 
1762 Westchester Ave. New York City 


ee 


Factory: Port Chester, N. Y. 
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BORCHMANN 


& 
STOFFREGEN 


BECHSTEIN & CO. 


SAUSAGE CASINGS 


CHICAGO: 723 West Lake Street NEW YORK: 50 WATER STREET 
LONDON: 5 St. Johns St., Smithfield, E. C. Telephone No. 1251 Broad 








OPPENHEIMER CASING CO. 


Importers and Exporters of 


546 West 40th Street sapltetiad Eerente 
New York ~ N. Y. et . SAUSAGE CASINGS + eg 
Hamburg CHICAGO, U. S. A. Tientsin 








Sheep Casings 
Hog Casings 
Beef Casings 


California By-Products Go. 


IMPORTERS 


Main Office 
2067 San Bruno Ave. 
SAN FRANCISCO 


EXPORTERS 


Eastern Branch 
508 West 43rd St. 
NEW YORK 


Mi. BRAND & SONS 
SAUSAGE CASINGS 


FIRST AVE. AND 49th ST. NEW YORK 











S. OPPENHEIMER & CO. 


Sausage Casings 


Chicago, 2700 Wabash Ave. London, 47 St. John St., Smithfield 
Hamburg 8—Luisenhof 73 Boulcott St., Wellington 
96-100 Pearl St., New York 





Tel. Rhinelander 4817 


THE AMERICAN CASING CO. 


Importers and Exporters 


SAUSAGE CASINGS and SPICES 
401-3 East 68th St. New York City 








EARLY & MOOR, Inc. 
Importers SAUSAGE CASINGS 139 Blackstone St. 


Exporters Boston Mass. 


“The Skins You Love to Stuff’ 





NEW YORK BUTCHERS’ SUPPLY CO.,Inc. 


SAUSAGE CASINGS AND 
SUPPLIES 





513 Hudson St., NEW YORK, N. Y. | 





M. ETTLINGER & CO., Inc. 


Importers, Exporters and Cleaners of Sausage Casings. A large 
stock of all kinds of casings constantly on hand 


Estadlished 1903 12 COENTIES SLIP, NEW YORK 








PHONE GRAMERCY 3665 
Schweisheimer & Fellerman 
IMPORTERS and EXPORTERS OF 

Sausage Casings 

Selected Hog Casings a Specialty 
Ave. A, cor. 20th St., New York, N. Y. 








THE INDEPENDENT CASING & SUPPLY COMPANY 


1335-1347 West 47th St., Chicago Gerckenstwiete 2, Hamburg 


SAUSAGE CASINGS 


IMPORTERS EXPORTERS 











Los Angeles Casing Co 


714-16-18 Ducommun Street 
LOS ANGELES, CALIFORNIA 
Sausage Casings & Supplies 
Tennis and Musical Strings 





J. H. BERG CASING CO. 
Sausage Casings 
946 W. 33rd St. 


Importers Exporters 


Chicago, Ill. 





The Irish Casing Co. 
Manufacturers, experters, importers 
SAUSAGE CASINGS 


Arbour Hill, Dublin, Ireland 
Sheep Casings a Specialty 





Sausage Casings 


HARRY LEVI & COMPANY 


I ti d 
842 WEST LAKE STREET rT ene CHICAGO 








Two Pickling Vats 
for Price of One 
“Ideal” Storage Vats—for pickling and curing meat 


United Cooperage Co., ‘fuller 


Orders given prompt attention 


AUSTRALIAN Sheep and Beef CASINGS 
BRITISH CASING CO. Lid. m= 


14 Casing Cleaning Factories Throughout Australia 140 W Van Buren St 


Dried Gut 








Sydney, Australia Chicago, Tl. 








MANUFACTURERS 
Poultry Foods 
Tallow and Oils 


BUYERS OF 
Beef Crackling 
Calf Skins 





CONSOLIDATED BY-PRODUCTS CO. 


West Philadelphia Stock Yards 
30th and Race Streets 


MANUFACTURERS 
Beef, Sheep and Hog Casings 
all Descriptions 
Beef Weasands a Specialty 
IMPORTERS OF 
High Grade Hog and Sheep 
Casings 


Philadelphia, Pa. 
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Don’t Let ’Em 
Ruin You 


Of course you are insured. 

But an explosion in a centrally located elevator hatch can blow 
you so completely out of business, for so long, you can’t hold 
your customers. 

Only the other day a $700,000 loss by fire occurred in this very 
way here in Pennsylvania. 

Dust and Wind and a Spark in an Elevator Hatch is a real 
danger. 

These three are a Triune Invitation for fire. 

Why invite a Fire when you don’t have to? 

The greatest thing in elevators is the hydraulic elevator. 

Anything else is only “something cheaper.” 

The Great Hotels, the Great Stores, the Great Railroad Termin- 
als, the Government Buildings are served by Hydraulic Elevators. 

WHY ? 





Reliable and Safe and Sure—that’s why. 
The Ridgway elevator is the greatest of all hydraulics. Note 
the sort that get them. 


Standard Oil Co. International Harv. Co. Remington Typewriter Co. 
Cluett, Peabody & Co. Standard Underground Lukens Steel Co. 


P aimee Cables Co. Procter & Gamble Co. 
H. J. Heinz Co. (“5%”) yohn Wanamaker (Ivory Soap) 
Crane & Co, (Dalton) John Morrell & Co, E. I. Du Pont de Nemours 
Packard Motor Car Co. Christie Brown & Co. & Co. 
United Gas Imp. Co. (Toronto) United States Gov’t. 
Larkin & Co. (Buffalo) Firestone Tire & Rub. Co. Sears, Roebuck & Co. 
General Electric Co. Consolidated Gas Co. United States Steel Co. 
Penn, R. R. (N: FZ.) Dow Chemical Co. 


Tell your Architect or Engineer that as for your plant, you will 
follow the Big Guns and 


“HOOK ’ER TO THE BILER” 














Craig Ridgway & Son Co. 


Elevator Makers to the folks who know COATESVILLLE, PA. 


Direct Acting 

















Mwetican S8B Instruments 


for the promotion of efficiency in the packing, sausage making and 
allied industries. They cut out guesswork and do away with shrink- 
age, underdone or overdone and off color products. 


Write for Packing House Text Book N-49. 
AMERICAN SCHAEFFER & BUDENBERG CorP 


*Boston Cleveland Seattle Pittsburgh 
Buffalo Detroit Tulsa , 
*Chicago *Los Angeles Philadelphia Salt Lake City 


*Stock carried at these branches 








Copper Case ‘‘Reform’”’ 


Thermometer Dial Thermometer Pressure Gauge Controller Thermometer 





American § & B- Honeco Temperature Columbia Recording 








r CORK 


INSULATION 


There is a good reason why ex- 
Pperienced engineers, architects, 
and owners have been favoring us 
with their business and why they 
specify “Crescent” (100% pure) 
Corkboard. 

Write for complete information. 


United Cork Companies 
Plant at LYNDHURST, N. J. 
BRANCH OFFICES 
New York, Pittsburgh, Pa. 


Philadelphia, 
Pa. 

Cleveland, 
Ohio 


AGENTS 


Seattle, Wash. Milwaukee, Wis. 











Packing House Chemists 


CHEMICAL & ENGINEERING CO - Manhattan Building 


- CHICAGO, ILL. 





If equipment can effect a saving in your plant you are paying a tax 
equal to that saving until you install that equipment.—Henry Ford. 
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MArmours 


ANHYDROUS 
AMMONIA 


























Now Produced at Our New Plant at 


NIAGARA FALLS, 
NEW YORK 


Send your orders to Armour and 
Company Branch located in your 
vicinity, or to Main Office, Chi- 
cago, Illinois. 











The Latest and Best 


Our Anhydrous Ammonia is manufactured at 
new plant now located at Niagara Falls, New York. 

Of all the processes employed in the manufac- 
ture of Anhydrous Ammonia that used in the 
manufacture of ours, is the latest and the best. 

Contamination present in Ammonia manufac- 
tured under the old method, is not to be found in 
our new product. Do not be misled by statements 
to the contrary. 

We guarantee our Anhydrous Ammonia to be 
free from moisture, and impurities, that prevent 
maintenance of desired low temperatures, and is 
sold subject to consumers test before attaching 
cylinder to machine. 


You want and need the Best Am- 
monia. We have it! Stocks of 50 
lb., 100 Ib., and 150 Ib. cylinders car- 


ried in all large distributing centers 


Armour Ammonia Works 
Owned and Operated .by 


ARMOUR and COMPANY 
General Offices, Chicago 


9380 



















The ANGLO 


DRIED SAUSAG 


SMOKED AND UNSMOKED 












A COMPLETE LINE 


for the 


Domestic and Export Trade 














UNION STOCK YARDS 


Crown 


The Standard 





ANGLO-AMERICAN PROVISION CO. 


Sausage Department 


CHICAGO, ILL. 


9367 
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Weighing in the Packing Plant 


Checking Scales 


and_ Scalers 


is 


Important Work — Advantages of 
Separate Weight Inspection Force 


Packinghouse scalers are human— 
and subject to human weaknesses and 
errors. 

Packinghouse scales are mechanical 
—and subject to the thousand-and-one 
troubles which happen to all machinery. 

To provide some means of keeping 
both scales and scalers tuned up to 
their highest efficiency, all up-to-date 
packing plants adopt “check scaling” to 
verify weighing operations in the 
plant. 

The average check-scaling operation 
consists of one scaler checking another, 
or checking weights on packages com- 
ing from automatic weighing or pack- 
aging machines. 

The first kind is one human element 
checking another human element; the 
second, the human element checking an 
automatic device. 


Where Checking is Wasted. 


_ One ordinary scaler checking another 
ordinary scaler would be wasted money 
and time, so far as accurate checking is 
concerned, especially if the two men 
happened to be friendly. In that case 
the checker would be apt to pass errors 
for friendship’s sake. 

One expert, conscientious scaler with 
a good scale is better than two indif- 
ferent or careless scalers, one to weigh 
and one to check. And it is a lot 
cheaper. 

So, if you adopt “check scaling,” 
do it right! 

At best, scaling is a monotonous job. 
In many plants this is overcome by 
shifting scalers about over the plant. In 
this way the men are kept “keyed up”, 
and no scaler works very long with the 
same check scaler, which reduces the 
possibility of carelessness. 

Another important point to keep in 
mind in the use of check scalers is that 
both the original scale and the checking 


IV—A Method of Checking Weights. 


scale should be “tuned” together care- 
fully. In this way only can an accurate 
check be made. “Tolerances” should 
carefully be determined and rigidly ad- 
hered to. 

If check scaling is worth doing at 
all, it is worth doing carefully. Other- 
wise it is a waste of money. 


A Separate Check-Scaling 
Department. 


In any plant where considerable 
weighing is done, it is often a good 
thing to establish a general check-scal- 
ing department for the entire plant. 
This should consist of one good, relia- 
ble man, with one assistant if necessary. 

He should be responsible only to 
the plant superintendent or other 
high executive direct, and should 
have no connection with any other 
part of the plant. He should have au- 





You Check 
Weights? 


In your weighing operations— 

You have bought and installed 
the best type of scales, properly 
selected according to the work 
they are to do. 

Your scalers are carefully se- 
lected and trained, and provided 
with the best working conditions 
possible. 

But, even under such circum- 
stances, errors are bound to 
creep in. What check do you 
have on them? 

Check-weighing is important, 
but unless it is done properly, it is 
worse than useless. 

Do you know how it should be 
done? 


Do 











thority to go into any department at 
any time to check weights. 

His equipment generally should con- 
sist of two first-class beam scales of 50 
and 200 Ibs. capacity, and an even-arm 
balance scale for work under 5 Ibs. 
These scales should be mounted on 
trucks, so they may be moved from 
place to place in the plant. 


Report Forms Provided. 


Regular report forms should also be 
provided, so that the inspector may go 
anywhere in the plant and check-weigh 
a large number of packages, listing 
each one on his form, showing marked 
tare, gross and net weight and his 
check weight for each. In each case as 
many packages as possible should be 
weighed, and never less than 100. 

The inspector should never announce 
his coming to any department in ad- 
vance. Any scaler will be careful and 
alert if he knows he is to be checked 
up. 

If erratic weighing is found, the 
scale should be thoroughly gone over 
for defects. If none are to be found. 
attention should be given to the scaler. 

An easy way to check the scaler is to 
transfer him to some other department, 
and put another scaler in his place. If 
his work improves there, the chances 
are that he was affected by his sur- 
roundings. 


Four Big Advantages Gained. 


The advantages in establishing a 
separate check-scaling department in 
plants large enough to accommodate 
them are numerous. Chief among 
them, however, may be listed the fol- 
lowing : 

1. Higher yields and more profit, 
by improving the quality and ac- 
curacy of all weighing operations in 
the plant. It will reduce the many 


small leaks caused by careless weigh- 
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ing which, when allowed to continue 
unchecked, soon mount up into big 
losses. 

2. An accurate record of the ability 
of the scalers and the efficiency of 
the scales Thus the weighing per- 
sonnel can be brought “up to snuff,” 
and poor or unreliable scales can be 
replaced. 

3. Records which, as they accumu- 
late, will give an accurate idea of the 
worth of various makes and types of 
scales, which will be invaluable in or- 
dering new scales in the future. 

4. Records which will be of great 
help to the mechanical and engineer- 
ing departments concerning installa- 
tion and maintenance of scales. 

In the following article, one of a 
series written for THE NATIONAL Pro- 
VISIONER by a well-known weighing ex- 


DATE OF WEIGHING bs 
DATE CHECKED //s5- 


j “x 


/ 
aa 
INSPECTED 
GROSS { TARE NET 
£86 joz Bioz 26 [°0z 


GROSS 
£@ [oz Gio & 


THE NATIONAL PROVISIONER 


pert, the importance of careful check- 
weighing is brought out, together with 
the advantages to be gained by estab- 
lishing a separate check-weighing de- 
partment for this work. 


The first article, published January 17, 1925, 
told of the importance of employing and 
training only the highest type of men to 
operate packinghouse scales. 

The second, February 28, 1925, discussed 
packinghouse scales, their selection, proper 
installation and care. 


The third, in THE NATIONAL PRO- 
VISIONER of May 16, 1925, took up the very 
important question of “tolerances,” and ex- 
plained their importance in packinghouse 


weighing. 
Check Scaling 
By F. S. Hebden 


Check scaling, as it is practiced in the 
majority of meat packing plants, may be 
divided into two classes. One class con- 
sists of the arrangement whereby one 
scaler is checking another; while the 
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other consists of check-weighing packages 
or units as they come from automatic 
packaging or filling machines. 

In the first case we have the human ele- 
ment checking another human element, 
and in the second case we have the human 
element checking a mechanical device. 

It is often difficult to get two scalers to 
check each other impartially. 

If they are personally on friendly terms, 
one is apt to overlook the errors of 
another; or if they are in the opposite 
frame of mind they are liable to be so 
critical that the work does not progress as 
it should. If one scaler is careful and 
accurate, while the other is of the careless 
type, the careless one will naturally de- 
pend upon the accurate one for the final 
result desired, which is accuracy. 

Where Check Weighing Is Needed. 

There are so many factors which might 

(Continued on page 40.) 
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INSTRUCTIONS FOR USING HEBDEN 
RE-CHECKING FORM. 
All information obtained when checking 
should be entered on the form on the spot, 
as the work goes on. 


In the case of “1-lb. lard prints’’ (the form . 


shown here for purposes of illustration) 
items “gross” and “tare” in “inspected” 
column, and item “net” in “marked” column, 
are entered on the spot, while the remaining 
items'may be filled in later. 

The form is shown filled in as it would be 
if 1-lb. lard prints were checked. While only 
five packages are shown here, never less than 
100 such packages should be _ checked. 
Always check as many as possible of any 
item. 


A definite, standard tolerance should be 
set and retained on each item subject to 
check. By referring to this standard toler- 


ance and noting the differences, the last two. 


columns may be filled in. (See article on 
“Tolerances in Weighing,” in THE NA- 
TIONAL PROVISIONER of May 16, 1925.) 
Do not make the mistake of averaging the 
totals in the last two columns. While such 
an average may indicate that nothing has 
actually been gained or lost, it tends to 
cover up the vital fact that the weighing 
operations have not been carried on as ac- 
curately and carefully as they should be. 
Thus the real value of the check is lost. 


The essence of the report is in these two 


columns. The ideal report would be one in 
which nothing is left to enter in them. 

In the case of re-checking on a house 
scale, it is well to enter under “remarks” 
which scale was used for the re-check. 

The report forms should have spaces for 
at least 100 items. (Only a portion of the 
form is shown here, with items 1-5, 47-50, 
51-56 and 97-100.) 

The weights shown on the sample forms 
are arbitrary. 

Other samples of this form, filled in for 
other materials, such as 2@28 Ib. lard pack- 
ages, beef on rail, etc., will be mailed on 
request to THE NATIONAL PROVISIONER, 
Old Colony Bldg., Chicago.) 
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Much Meat in the Packers’ Program 


Sectional Sessions Will Give Every 
Department a Chance to be Heard— 
Speakers on Many Practical Topics 


Sectional meetings for departmental 
heads of packing plants, which were 
an experiment at last year’s convention 
of the Institute of American Meat 
Packers, are likely to become one of 
the most outstanding features of the 
1925 meeting, which will be held at 
the Hotel Drake in Chicago. 

The Sectional Meetings will be held 
October 16 and 17, and the regular 
convention sessions will be held Octo- 
ber 19 to 21. 

One convention session which will be 
of especial interest to company execu- 
tives, and operating and scientific men 
zs well, is the Monday afternoon meet- 





THOMAS E. WILSON. 
Chairman Institute Plan Commission. 


ing, at which the progress which has 
been accomplished under the Institute 
Plan, will be told. 

Purpose of Section Meetings. 

The purpose of the section meetings 
is to give department heads, whose prob- 
lems are similar and whose interests are 
identical, an opportunity to discuss their 
work. Program and presiding chairmen 
have been appointed for each section, and 
programs have been carefully worked out 
to include talks on subjects which at this 
time are of greatest interest to the packer. 

Following are the sections which will 
meet: Purchasing, Operating, Chemical, 
Credits and Collections, Sales and Adver- 
tising, Engineering and Construction, and 
Traffic. The Sales and Advertising Sec- 
tion is a combination of the Branch 


House and Car Route and Advertising 
and Public Relations Sections. 

The program for the Purchasing Section 
includes discussion both of general pur- 
chasing practice, and of the work being 
done by the Institute Equipment and Sup- 
ply Company. 

Harry L. Gandy, secretary of the Na- 
tional Coal Association, a former con- 
gressman, will give a talk on coal and its 
use in the packing industry. Thomas C. 
Creigh, a packinghouse attorney, will ex- 
plain the lawyer’s’ interest in purchasing 
affairs. The advantages of buying equip- 
ment and supplies through the Institute 
equipment and supply company will be 
emphasized by John G. Hormel and S. A. 
Grow, members of the Committee on Pur- 
chasing Practice. H. L. Osman, manager 


of the equipment and supply company, 
will tell about the many money-saving 
propositions which have been offered to 
member companies through special pur- 
chasing arrangements. 


Prominent Speakers on Program. 


As in the case of several other sections, 
speakers from outside the packing indus- 
try will occupy a place on the Operating 
program. Raleigh W. Stone, Professor 
of Industrial Relations at the University 
of Chicago, will talk to the operating 








For the Ladies 


Wives and daughters of packers, 
who come to Chicago for the Insti- 
tute convention, have a rare treat in 
store for them. 

The Committee on _ Entertain- 
ment of Visiting Ladies has ar- 
ranged for a_ special style show 
which will be held exclusively for the 
Institute party in the Circassian Wal- 
nut Room at Marshall Field & Com- 
pany, under the direction of Mrs.Gen- 
evieve Reid. The latest fashions in 
women’s clothing, hats, shoes, etc., 
will be featured. 

Marshall Field & Company is one 
of the largest and best-known stores 
of its kind in the world and its se- 
lections are unusually extensive. The 
party will go to Field’s from the 
Drake Hotel in taxicabs and return 
the same way. 

A luncheon will be given in con- 
nection with the style show, and 
there will be plenty of opportunity 
afterwards for shopping expeditions. 

Several other entertainment feat- 
ures, including a theater party and a 
dinner dance, have been planned for 
the three days. 


It is necessary that the Ladies’ Committee 
know in advance how many women will 
attend the theater party, so that the seats 
may be purchased in advance, since the pro- 
duction will be one of the more popular 
ones, and it will be practically impossible 
to get tickets at the last minute. Members 
of the Institute, therefore, are urged _ to 
make reservations promptly for themselves 
and families. 
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men about the value of incentive plans 
for employes, a relatively new idea in em- 
ployee efficiency which is especially adap- 
table to the packinghouse. 

“Boiled Ham ‘Troubles—Cause and 
Cure” will be discussed by F. W. Kurk, 
a well-known’ packinghouse chemist. 
Practically every pork packer in the coun- 
try will be interested in this talk. 

H. D. Tefft, director of the Institute’s 
Department of Packinghouse Practice 
and Research, will talk on standardization 
work, and will refer to the Institute’s 
standardization program and that of 
other industries. 

A Carver, a member of the Com- 
mittee on Educational Plans, will dis- 





OSCAR G. MAYER. 
President of the Institute. 


cuss the practical value of organized 
training in the packinghouse. 

An interesting and valuable feature of 
this meeting will be a demonstration by 
J. A. Hynes, director of the Institute’s 
Service Laboratory, showing how the 
packer can make a short test in his plant 
for free fatty acids in greases and tallow. 
With Mr. Hynes’ method a chemical lab- 
oratory is not necessary for the work. 
Several other talks of equal interest also 
are scheduled. 


Reports on Research Work. 


Packinghouse chemists who attend the 
Chemical Section will hear a detailed .e- 
port on the research which has been car- 
ried on under the Arthur Lowenstein Re- 
search Fellowship at the University of 
Chicago, and in the Research Laboratory 
of the Institute, which was founded by 
Thomas E. Wilson. 

. S. Vose will report on the study 
which he has been conducting regarding 
the use of nitrite in place of nitrate in 
curing meats, and the progress in the 
study of the cause and prevention of ham 
souring will be told by Professor J. F. 
Norton of the University of Chicago. 

“Current Research on the Comparative 
Action of Commercial Sweetening Agents 
in Curing Meat” will be reported by C. S. 
Palmer, who has been making a study of 
this subject. Ten other subjects will be 
presented at this meeting. 

hree ‘dominant problems which con- 
front the credit man will be. discussed at 
the meeting of the Section on Credits and 
Collections. R. Pagels will talk on 
“Terms.” “The Value of Co-operation 
between Sales Departments and Credit 
Departments in Promoting Sales,” a sub- 
ject which is expected to produce much 
constructive discussion, will be presented 
by George L. Turnquist. 

(Continued on page 35.) 














Chemical Section 

Friday, October 16, 10 a. m. 

Presiding Chairman, W. D. Richardson, 
Swift & Company. 

Program Chairman, L. M. Tolman, Wilson 
& Company. 

“Some Scientific Problems of the Packing 
Industry which Need the Attention of the 
Research Chemist,” W. D. Richardson, Chief 
Chemist, Swift & Company. 


“Some New Nutritional Aspects of Gela- 


tin,” L. M. Tolman, technical director, Wil- 
son & Company. 
“The BPesearch Programme of the Meat 


Industry in the Field of Nutrition,” C. 
Robert Moulton, director of the Department 
of Nutrition, Institute of American Meat 
Packers. 

“The Role of Meat and Its Products in 
Blood Regeneration,” Dean G. H. Whipple, 
School of Medicine and Dentistry, University 
of Rochester. 

“Recent Developments in Glandular Ther- 
apy,” David Klein, vice president, Wilson 
Laboratories. 

“The Research Program of the Department 
of Scientific Research,” Arthur Lowenstein, 
vice president, Wilson & Company. 

“Progress in the Study of the Cause and 
Prevention of Ham Souring under the Arthur 
Lowenstein Fellowship at the University of 
Chicago,” J. F. Norton, Associate Professor 
of Bacteriology, University of Chicago. 

“The Use of Nitrite in Place of Nitrate in 
Curing Meat,” R. S. Vose, research chemist 
in the Research Laboratory of the Institute 
of American Meat Packers, founded by 
Thomas E. Wilson at the University of Chi- 
cago. 

“Current Research on the Comparative Ac- 
tion of Commercial Sweetening Agents in 
Curing Meat,” C. S. Palmer, research chemist 
in the Research Laboratory of the Institute 
of American Meat Packers. 

“Experiments in Curing Meat with Hick- 
ory Smoked Salt,” W. Lee Lewis, director of 
the Department of Scientific Research, In- 
stitute of American Meat Packers. 

“Preliminary Studies on the Cause and 
Prevention of Slimes in Meat and Meat Prod- 
ucts,” Lee M. Roderick, research chemist 
in the Research Laboratory of the Institute 
of American Meat Packers. 

“Preliminary Studies on the Cause and 
Prevention of Molds in Meat and Meat Prod- 
ucts,” John Yesair, research chemist in the 
Research Laboratory of the Institute of 
American Meat Packers. 

“Are Hard Waters Undesirable in 
Meat?” Elmer E. Dye, chemist Jacob 
Decker and Sons. 


Curing 
E. 


Packinghouse Operations 
Pri., Oct. 16, 10 a. m. and 2 p. m. 
Presiding Chairman, R. F. Wilson 

& Company. 
Program Chairman, 
Armour and Company. 
“Introduction and General 
Chairman Eagle. 


Eagle, 
Myrick D. Harding, 


Outline,” by 
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Sectional Meeting Programs for the Packers’ Convention 


“Does Organized Training have a Practical 
Value in the Packinghouse,” by A. H. Carver, 
Swift & Company. 

Discussion. 

“Incentive Plans for Employees as Applied 
to Industry,” by Raleigh W. Stone, Professor 


of Industrial Relations, University of Chi- 
cago. 

“Boiled Ham Troubles—Cause and Cure,” 
by F. W. Kurk, Wilson & Co. 

Discussion. 

“Standardization as a New Policy in In- 
dustry,” by H. D. Tefft, Institute of Amer- 
ican Meat Packers. 

Discussion. 

“Short Factory Tests for Free Fatty 


Acids,” by J. A. Hynes, director of the In- 
stitute’s Service Laboratory. 
Discussion. 


“Possibilities of Chromium and Cadmium 
Plating in the Packing Industry,” by C. H. 
Humphries, consulting engineer, Vacuum 
Can Company. 

Discussion. 

“The Manufacture of Sausage,” by J. H. 


Whalin, U. S. Bureau of Animal Industry. 


Purchasing 
Fri., Oct. 16, 10 a. m. and 2 p. m. 

Presiding Chairman, A. W. Ruf, Cudahy 
Packing Company. 

Program Chairman, A. G. 
Packers, Inc. ’ 

Morning Session: 

Address of Welcome, Oscar G. Mayer, 
president, Institute of American Meat Pack- 
ers. 

“Coal,” Harry L. Gandy, Executive Sec- 
retary, National Coal Association, Washiag- 
ton, D. C. 

“A Lawyer's Interest in An Order,” Thos. 
Creigh, Cudahy Packing Company. 

Afternoon Session: 

“Advantages of Buying Through the In- 


Franklin, Allied 


stitute,” John G. Hormel, Geo. A. Hormel 
& Co., and S. A. Grow, Jacob E. Decker « 
Sons. 


“Boxes,” speaker to be announced. 

“What We have Offered to the Pakers,’”’ 
H. L. Osman, director, Department of Pur- 
chasing Practice. 


Engineering and Construction 
Sat., Oct., 17, 10 a. m. 
Presiding Chairman, Allan McKenzie, Ar- 
mour and Company. 


Program Chairman, H. Peter Henschein, 
Henschein & McLaren. 
Introduction and General Outline, chair- 


man Allan McKenzie. 

“The Story of Lubrication,” M. 
Vacuum Oil Company. 

“Brine Deck and Floor Construction,” 
C. Miller, Johns-Manville Co. 

“Wooten Construction in the Modern Pack- 


Muller, 


E. 


inghouse,”’ H. P. ‘Henschein, Henschein & 
McLaren. 
“The Construction and Up-keep of the 


Modern Curing Cellar,” 
Company. 
“Water Purification in Packing Plants,” P. 
W. Evans, Armour and Company. 


PB. C. Kane, Swift & 
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Sales and Advertising 
Sat., Oct. 17, 10 a. m. 
Presiding Chairmen: 

Branch House Section, J. 

mour and Company. 

Car Route Section, F. G. 

Decker and Sons. 

Advertising and Public Relations 

T. F. Driscoll, Armour and Company. 
Program Chairmen: 
Branch House Section, 
Cudahy Packing Co. 
Car Route Section, F. 
& Co. : 
Advertising and Public Relations Section, 
G. R. Cain, Swift & Co. 

“Accomplishments in Waste Elimination,” 
H. R. Davison, Institute of American Meat 
Packers. 

“Fractional Sales,” F. W. Keigher, Wilson 
and Company. 

“Menace of Free Meat,’”’ Fred Minifie, Oscar 
Mayer & Company. 

“Shrinkage and Discrepancies,” R. T. 
Keefe, Henneberry & Company. 

“The Most Effective Way to Get Sales- 
men’s Interst and Support of an Advertising 
Campaign,” T. F. Driscoll, Armour and Com- 
pany. 

“Helping the Retailer,” speaker to be an- 
nounced, 


WwW. 


Ar- 


Casey, 
Duffield, Jacob E. 


Section, 


Carl Fowler, The 


W. Keigher, Wilson 


Traffic and Livestock Losses 


Sat., Oct. 17, 10 a. m. 

Presiding Chairmen, George A. Blair, Wil- 
son & Co., and R. W. Carter, Swift & Com- 
pany. 

Program Chairman, J. W. Robb, Cudahy 
Packing Co. 


“Freight Classification,” W. W. Manker, 
Armour and Company. 

Discussion. 

“The Hague Rules and the Antwerp 
Rules,’ C. H. McCauley, Swift & Company. 

Discussion. 


“Freight Claim Prevention,’ Joe Marshall, 
American Railway Association, 

Discussion. 

“Livestock Losses and How to Reduce 
Them,” R. W. Carter, Swift & Company, and 
W. J. Embree, chief veterinarian Western 
Weighing and Inspection Bureau. 

Discussion. 


Credits and Collections 
Sat., Oct. 17, 2 p. m. 

Presiding Chairman, A. A. Huse, Chamber- 
lain & Co., Boston. 

Program Chairman, W. 
mour and Company. 

“Terms,” R. E. Pagela, Allied Packers, Inc. 

Discussion. 

“The Value of Cooperation Between Sales 
Department and Credit Department in Pro- 
moting Sales,’’ George L. Turnquist, Guggen- 
heim Brothers. 

Discussion. 

“The Value of Accurate Credit Informa- 
tion.” Ray Douglass, Armour and Company. 


F. Courtney, Ar- 














The Reco, 
SorAni 


Swenson Evaporator Company 


Our Experiment Station at Ann Arbor is equipped to make tests, on a 
commercial scale (under the direction of Prof. W. L. Badger) on 


SWENSON EVAPORATORS- 


ized Standard 
Product Liquors 


By 


a moderate charge. 


(Subsidiary of Whiting Corporation) 


problems involving evaporation, crystallization, heat transfer, etc, at 


HARVEY, ILL. (Chicago Suburb) 
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Is Your Paper Late? 


THE NATIONAL PROVISIONER is put on 
mail trains in Chicago every Saturday be- 
fore 11 am. It should reach you 
promptly. 

If there is any delay, please save the 
wrapper, mark on it the hour of delivery 
to you by the carrier, and send it to THE 
NATIONAL PROVISIONER, Old Colony Bldg., 
Chicago, IIl. 

This will aid us in obtaining proper 
service for you from the Post Office. 











INSTITUTE OF AMERICAN MEAT PACKERS. 

President-—Oscar G. Mayer, Oscar Mayer & Com- 
pany, Inc., Chicago, Illinois. 

Executive Vice President—W. W. Woods, Institute 
of American Meat Packers, Chicago, 

Vice Presidents—J. J. Felin, John J. Felin & ce» 
Inc., ions cog Pa.; Myron MeMillan, J. T. Me- 
Millan Company, Inc., St. Paul, Minn.; F. 8S. Snyder, 
Batchelder & Snyder Co., Boston, Mass.; E. C. Mer- 
Pd St. Louis Independent Packing Co., St. Louis, 

0. 


Treasurer—John T. Agar, William Davies Co., Inc., 
Chicago. 

Chairman of Institute Plan Commission—Thos. E. 
Wilson, Wilson & Co., Chicago. 

Central Administrative Committee—Oscar G. Mayer, 
Oscar Mayer & Co., Inc., Chicago; Thos. EB. Wilson, 
Wilson & Co., Chicago; G. F. Swift, Swift & Com- 
pany, Chicago; F. Edson White, Armour & Company, 
Chicago. 

Directors—For three years: Charles NB. ° Herrick, 
Brennan Packing Co., Chicago; E. A. Cudahy, Jr., 
Cudahy Packing Co., Chicago; G. F. Swift, Swift 
& Company, Chicago; W. H. White, Jr., White Pro- 
vision Co., Atlanta, Ga.; Elmore M. Schroth, The 
J. & F. Schroth Packing Co., Cincinnati, Ohio. 
For two years: . BE. Decker, Jacob EB. Decker & 
Sons, Mason City, Ia.; F. Edson White, Armour 
and Company, Chicago; R, T. Keefe, Henneberry 
& Co., Arkansas City, Kans.; Fred Guggenheim, 
Guggenheim Bros., Chicago; J. Paul Dold, Jacob 
Dold Packing Co., Buffalo, N. Y. For one year: 


J. Ogden Armour, Armour and Company, Chicago; 
J. A. Hawkinson, Allied Packers, Inc., Chicago; 
Thomas E. Wilson, Wilson & Co., Chicago; T. Davis 
Hill, Corkran, Hill & Co., Inc., Baltimore, Md.; T. P. 
or Standard Packing Co., Inc., Los Angeles, 
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A Retail Trade-Getter 


The completion of an attractive, inex- 
pensive standard form of show case for 
“ready-to-serve” meats practically opens 
up a new field of business for the retail 
meat dealer. 

Heretofore the men who sold raw and 
cured meats seldom handled ready-to- 
serve meats, unless possibly boiled hams 
and one or two other more common 
cooked meats. Most meat specialties in 
the past have been handled by the 
delicatessen store. 

Now the logical place for the bulk of 
meats of all kinds is the meat market, 
whether this is a store in itself, or whether 
it is a department of a grocery store. It is 
here the housewife comes for her meat 
supply, and it is here she should find 
meats of every description. 

The failure of the retail meat dealer to 
recognize the fact that many housekeep- 
ers find it impossible to cook meats for 
every meal has been the means of losing 
him a lot of good trade. He not only 
failed to sell his uncooked meat, but he 
lost the sales of cooked meats which log- 
ically should have been his. 

The old method of putting prepared 
meats on top of the show case or coun- 
ter, leaving them there for long times in 
the cooler seasons and for shorter periods 
in summer, involved risks that the retail 
meat dealer did not want to take. 

But the new “ready-to-serve” case, 
which is refrigerated and so arranged that 
the meats do not dry out or lose their 
color, even if held for some time, does 
away with the risks of spoilage, and 
should be a boon to the retailer. 

The handling of “ready-to-serve” meats 
will not reduce the sale of the meat deal- 
er’s other stocks. What it will do is to 
bring to his shop all the meat trade ot 
his customers and enable him to supply 


anything this trade wants. 


sesecegeens 


One Packer’s Investment 

The use of a completely-outfitted coun- 
try club by the employees of a packing 
company, donated to them by their presi- 
dent, is the unique good fortune of those 
associated with the Hammond-Standish 
Company of Detroit. 

President Taliaferro felt that in these 
days, when most employees own auto- 
mobiles, they do not take the exercise they 
need. They must get this exercise some 
way, if they are to be efficient in their 
work. 

He also recognized the need for per- 
sonal contact between those working with 
one aim in view—the success of their com- 
pany—and one of the finest ways to obtain 
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this personal contact is association at a 
country club and its out-of-door attrac- 
tions. In view of these facts, President 
and Mrs. Taliaferro turned their farm near 
Detroit into a golf course and remodeled 
the farmhouse into an up-to-date country 
club. 

This is a far-seeing move on the part of 
the head of an organization. He recog- 
nizes that the success of his company is 
dependent in large measure on the men 
employed to keep the wheels going. These 
men work much more efficiently if they 
are healthy and happy, and the provision 
of a country club where both health and 
happiness can be acquired is one of the 
best solutions of the problem. 

In commenting on the establishment of 
the club Mr. Taliaferro said: 
that the packers, as well as all other busi- 
ness men, ought to look more to the 


“IT believe 


health and comfort of their employees. If 
they did, they would have a happier bunch 
of employees, and a healthier one, and the 
work that they do would be done with a 
will instead of being irksome. 

“The first requisite to good work is a 
healthy body and congenial surroundings. 
The automobile has changed our manner 
of living, and with that change has come 
different conditions from those existing 
heretofore. A country club will furnish 
employees the necessary exercise, as well 
as being the ground work for good feeling 
and co-operation among them.” 

Mr. Taliaferro’s generosity and foresight 
are bound to be reflected to the advantage 
of the company. His investment is one 
that could well be duplicated by other 
packers to be capitalized upon in loyalty, 
good will, enthusiasm for work and better 
returns generally. 


oe 


Strengthening the Line-Up 

The appointment of Thomas P. Cooper 
of Kentucky as head of the Bureau of 
Agricultural Economics in the U. S. De- 
partment of Agriculture should add 
another strong man to the staff of bureau 
chiefs who conduct the work of the de- 
partment under Secretary Jardine. 

The packing industry is particularly 
interested in this bureau, as it is the source 
of the forecasts of livestock available for 
slaughter, and is the reporter of market 
conditions at the principal stock yards of 
the country. Here also is centered the 
work being done with retail meat markets 
and the grading of meat both for sellers 
and for buyers. 

Mr. Cooper’s wide experience and broad 
point of view should make the Bureau of 
Agricultural Economics of even greater 
value to the meat industry in the future 
than it has been in the past. 
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PRACTICAL POINTS FOR THE TRADE 


(Contents of THE NATIONAL 


Curing Sausage Meats 
Here is another sausage maker who is 
having trouble with his bull meat curing 
just right. He writes in detail regarding 
this matter and asks for assistance in 
getting the best results. He says: 
Editor The National Provisioner: 


Have noticed your receipt for curing bull meat in 


issue of September 5, in which you state to cure 


at temperatures of 36 to 40 deg. 

What would you advise to do where your cooler 
stays around 45? Would you cut the meat in larger 
pieces or grind through 1-in. plate and use sooner 
than five days? 

Also, if I do not have sweet old ham pickle, would 
pickle off bacon be just as good? 

What is the idea of using pickle in addition to 
curing materials? 

I tried your advice on chopping hot bull meat. I 
used about 50 Ibs. of ice to 100 Ibs. meat at first 
chopping and did not chop long. Temperature of the 
meat was 42 when out of the cutter. I put same in 
pans about 5 in. deep, but I noticed after the meat 
stood 48 hours it had a smothered smell, just like 
sour quarter of beef has that is not chilled properly. 

What was the cause? 

Recently I have seen some hot bull meat chopped 
in some city plants where they put the chopped meat 
in barrels and deep trucks. They said they could 
keep it good and sweet for a week. Can you explain 
how they do it? 

I would like to learn the real way to handle hot 
bull meat, as I know it has a greater yield than 
cold meat. I kill all my own bulls and my trade 
wants solid goods. I find the hot bull meat, if 
handled properly, has the best binding qualities, so 
what I am anxious to learn is where my trouble 
comes in in handling same. 

Reference is made by the inquirer to 
advice in THe NATIONAL PROVISIONER to 
cure bull meat at a temperature of 36 to 
40 deg. This temperature is lower than 
this sausagemaker gets in his coolers, and 
he wants to know the right method of 


handling at a temperature of 45 deg. 


Cooler Temperature Too High. 


If the proper temperatures cannot be 
secured, no effort should be made to 
handle hot bull meat; 45 deg. is too high 
to secure satisfactory results. 


Under these circumstances the better 
method would be to grind the chilled bull 
meat through one-inch plate. The time 
at which bull meat handled in this way 
should be used will depend largely on the 
curing temperatures. The higher the 
temperature the more rapidly the meat 
will take the cure. Five days or less, 
depending on temperature, is the length 
of time required. 

It should be borne in mind that the 
ground meat deteriorates from the time 
it has reached cured age. 


Use of Pickle in Sausage Meats. 

In regard to pickle for curing sausage 
meats, if the second (used) ham pickle 
is not available second (used) bacon pickle 
may be substituted. In this case use at 
least a half gallon more of the bacon 
pickle, for the reason that belly pickle is 
usually of a milder strength. 

The idea of using pickle in curing 
sausage meats is that it helps to force 
the cure, and when the pickle is poured 
over the top of the meat it creates a 
vacuum, forcing the air out of the tissue. 
This is an important 


feature in curing 
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meats, especially if they are held for any 


length of time. 
e 


Curing at High Temperatures. 
There appears to be no reason why 
meats can not be cured at 45 deg. tem- 
perature providing the product is used 
strictly at cured age. Cured stocks should 
not be permitted to accumulate at this 
temperature if good results are to be ex- 
pected in the manufacture of sausage. 

In regard to the experimental test made 
by the inquirer, using 50 Ibs. of ice fo 
100 Ibs. of meat at the first chopping, 
temperature of meat when out of cutter 
being 42 deg. After 48 hours the meat 
had a smothered smell like sour quarter 
beef that is not chilled properly. 

Meats Held Too Long. 

It is possible that after cutting the meat 
was not chilled properly. Again, it should 
not stand for 48 hours. To secure best 
results the hot bull meat should be 
handled at the end of the day’s business, 
chilled during the night and used the fol- 
lowing morning. Fine chopped meat cures 
rapidly, and as soon as it reaches cured 
age it begins to deteriorate. If the meat 
is cured sufficiently the next morning, a 
matter of 15.to 18 hours, it is difficult to 
understand why it should be held for 48 
hours. 

It is just this kind of handling of raw 
material in the beginning that is account- 
able for so much poor finished sausage. 

Where chopped meat is put in barrels 
or deep trucks, and kept good and sweet 
for a week, a large cake of ice is put in 
the center of the meat. 

Points in Chilling Sausage Meats. 

It is a custom—whether meats are fresh 
when chopped or cured when chopped— 





Sausage Spoilage 


Do you have trouble with the 
color of your sausage? 

Does it show green rings or 
gray spots? 

Mould IN sausage is caused by 
poor materials or careless han- 
dling. Mould ON sausage is a 
surface condition and can be pre- 
vented by proper handling. 

THE NATIONAL PROVISIONER 
has made a reprint of its informa- 
tion on “Sausage Spoilage.” It 
may be had by subscribers by fill- 
ing out and sending in the follow- 
ing coupon, accompanied by a 2c 
stamp : 

The National Provisioner: 
Old Colony Blidg., Chicago, Ill. 


Please send me 
Spoilage.”’ 


reprint on “Sausage 


Enclosed find 2 cent stamp. 











if piled in trucks to always put a cake of 
ice in the center, with meat under and 
over it. In this way the center of the 
meat chills and does not become gassy. 

But if meats are chopped and placed 
in a truck and taken to the cooler where 
temperatures are down close to freezing, 
trouble is almost sure to occur, inasmuch 
as the low temperatures will not pene- 
trate the center of the meat. The out- 
side will be crusted and the inside will 
become gassy. 

There is no doubt that greater yields 
can be obtained by handling hot bull meat 
in the proper manner and with proper 
facilities, including right cooler tem- 
peratures. But it is a mistake to handle 
hot bull meat in a 45 deg. temperature 
and hold for 48 hours before using. 


——4e— — 


Making Prime Steam Lard 


A New York provision dealer wants to 
know how to make steam lard. He says: 


Editor The National Provisioner: 
We would like complete information regarding 
steam-rendered lard—both A-1 quality and second . 


grade. 

We are interested in the y equip t, the 
setting up of it in the proper order, and the oper- 
ating part of it. 

The production of prime steam lard is 
not a difficult matter. It requires close 
attention to operating details, the matter 
of primary importance being the quick 
handling of the raw fats. 

The equipment: consists of a vertical 
rendering tank with a dished-top head and 
a cone bottom, and with an outlet large 
enough to permit the discharge of bones 
or other large pieces of material that are 
tanked. 

This tank should be of heavy construc- 
tion and tested out to withstand an in- 
ternal pressure of 80 Ibs. per square inch. 

Below this would be a slush vat, into 
which the tankage may be discharged. 

There should be draw-off cocks on the 
side of the lard tank from which the lard 
should be drained into a cooling tank, 
about 30 in. deep and provided with two 
baffles, making an underflow and an over- 
flow. In this tank the lard is cooled and 
settled and the water is drawn off. 

From this cooler the lard should be 
transferred to a refining kettle, provided 
with a mechanical agitator wherein fhe 
lard should be agitated in combination 
with fuller’s earth or some other bleaching 
and clarifying agent and bleaching carbon. 

After agitating at about 180 deg. F. in 
combination with the bleaching agent for 
several minutes, the lard should be 
pumped through a filter press and filtered 
into a receiving tank, after which it is 
chilled in a water or brine jacketed agita- 
tor or over a lard roll. 

The tankage from the slush vat should 
be pressed and dried, so that it may be 
used for stock feed or for fertilizer. 

There should be no second grade lard. 


Full directions for refining lard are given 
in “The Packers’ Encyclopedia,’’ which is a 
pons 9 i hand-book of packinghouse opera- 
tions. 
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Canning Pork Tongues 

An enterprising employee of a Western 
packing company wants to know the best 
way to pack pork tongues. He writes: 
Editor The National Provisioner: 

As I am a subscriber to THE NATIONAL PRO- 
VISIONER, a purchaser of ‘‘The Packers’ Encyclo- 
pedia,’’ and an apprentice in a packing company, 
I feel that I am justified in writing you for some 
information which to me is very important. 

At present I am trying to can pork tongues in 6 
Ib. cans. I have been putting in 6 lbs. of meat and 
two ounces of water. The cans are retorted for 4 
hours at 225 degrees F. 

Upon cooling, the cans have sounded very tinny. 
Is this due to too small a content? In ‘‘The Packers’ 
Encyclopedia you advocate retorting at 250 degrees 
F. for 2% hours. My experience with this tem- 
perature was that the ends were blown out greatly. 

Do you think that 4 hours at 225 degrees F. is 
enough to keep the contents properly? 

How would you advise me to get rid of the hollow 
sound ? 

I understand that some packers add some gela- 
tine. How much do they add and how is it made? 

There are some slight differences in the 
practice followed by this inquirer in pack- 
ing and canning tongues from the method 
generally followed. 

It is customary to pack 6 lbs. of tongues 
per can with one ounce of clear water. 
Then the tongues are put through a vac- 
uum pot first, allowing 22 to 23 inches of 
vacuum. Then the tongues are put on 
pans and run through retort with vent 
closed, for 5 hours with 6 lbs. steam pres- 
sure, which is the equivalent of about 230 
degrees. 

After coming out of retort the cans are 
chilled with cold water and washed with 
caustic soda to get the grease off. 

It may be possible that the inquirer is 
not putting the tongues through the vac- 
uum pot, and that he is running the 
tongues through the retort with the vent 
open. In this case he would have to in- 
crease the amount of tongues packed in 
the can to offset the hollow sound men- 
tioned. 

If one ounce of clear water is added to 
each 6 Ib. can of tongues, it will not be 
necessary to use gelatine. 

bee Ra 


Tallow Flavor in Lard 


Trouble with compound lard having a 
tallowy flavor and smell is complained of 
by a wholesale and retail meat dealer in 
the South. He writes for advice as fol- 
lows: 

Editor The National Provisioner: 

We are making compound lard in open kettle 
from pork fat and beef caul and kidney beef suet. 
We are having some complaint of the tallow taste 
and smell in our finished lard. 

Can you advise us how to deodorize this tallow 
and eliminate the tallowy taste? 

The inquirer says that a tallowy flavor 
is complained of in the compound lard 
he makes with pork fat, beef caul and 
kidney beef suet. 

The best way to get rid of this is to 
chill the beef suet and beef caul in cold 
water of about 40 deg. temperature. Hash 
the fat and then melt it. Don’t boil it 
out, but melt it out. Then add the rend- 
ered beef fat to the pork fat just after 
the pork fat is done cooking. 

The proportion of beef fat in the com- 
pound is important. It should not ex- 
ceed 30 per cent to secure best results. 

It is believed that melting the beef fat 
instead of cooking it with the pork fat 
will eliminate the difficulty complained of. 
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Sugar or Syrup in Curing 

An Eastern packer wants to know the 
best sweetening ingredient for cufing 
pickle. He has been using molasses or 
cane syrup and has been experiencing dif- 
ficulty. He says: 

Editor The National Provisioner: 

We are interested to know whether packers still 
use molasses or cane syrup to cure S. P. meats, or is 
sugar used exclusively? 

We use cane molasses 
products and find it gets 


in curing some of our 
“ropy’’? sometimes. The 


-cure, however, is very fine, although we have mdre 


spoiled meat than we should have. 

Packers have almost entirely discarded 
the use of molasses in curing pickle and 
are using a good grade of sugar instead. 
Now and then sausage makers curing 
hams for smoking and cooking use syrup 
in their cure, but generally speaking sugar 
is used almost exclusively. 

One difficulty in using molasses is that 
experienced by the inquirer in “ropy” 
pickle. The use of a good grade of sugar, 
with proper temperatures and handling, 
would overcome this. 

[Full instructions for curing sweet pickled 
meats are included in a reprint of an article 
on this subject which appeared in an earlier 
issue of THE NATIONAL PROVISIONER. 
It may be had by subscribers by sending a 
2c stamp with request for same to THE 
NATIONAL PROVISIONER, Old Colony 
Bldg., Chicago, I]l.] 

Investigations are now under way by 
the Institute of American Meat Packers 
with a good grade of: soft sugar which it 
is believed will make an ideal sweetening 
agent for use in making sweet pickle, and 
will be less expensive than granulated. 
Efforts will be made to have this sugar 
available to the industry the year round. 
At the same time assurance will be given 
of its uniform quality. 





Tallows and Greases 


How about your tallows and 
greases? 

Are you turning out the maxi- 
mum quantity of high grade ma- 
terial, or is too large a proportion 
going into lower grades? The 
difference between high grade and 
lower grade tallows and greases is 
sometimes due to carelessness or 
ignorance. 

Directions for making white or 
brown greases, oleo oil, tank oil, 
mutton oil, etc., have been pre- 
pared by THe NATIONAL Pro- 
VISIONER. They are reprinted in 
handy leaflet form, and may be 
had by subscribers by sending in 
the coupon below, together with a 
2c stamp. 


The National Provisioner, 
Old Colony Bldg., Chicago, IIL: 


Please send me reprint on Tallows and 
Greases, 


eee weer e ewes essere eeesrseeeeeeeesee 
See tamer emer esereeesesesseeeseeeeee 


eee mmm meee erm ee eereseeseeeeeeseeeeee 


Enclosed find 2 cent stamp. 
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Brands & Trade Marks 


In this column from week to week will 
be published trade-mark applications of in- 
terest to readers of THE NATIONAL PRO- 
VISIONER which are pending in the United 
States Patent Office. 

Those under the head of “Trade Mark Ap- 
plications” have been published for opposi- 
tion, and will be registered at an early date 
unless opposition is filed promptly by parties 
interested in preventing such registration. 

Those under the head of “Trade Marks 
Granted” have been registered, and are now 
the property of the applicants. 














TRADE MARK APPLICATIONS. 


T. L. Lay Packing Company, Inc., 
Knoxville, Tenn. For hams, bacon, sau- 
sage, lard and lard compounds. Trade 
Mark: CLOVER LEAF PRODUCTS. 
Application serial No. 211,687. Claims use 
since Jan. 20, 1920. 





South Texas Cotton Oil Company, 
Houston, Tex. For vegetable shortening. 
Trade Mark: PANCRUST. Application 
serial No. 218,024. Claims use since Sept. 
28, 1920. 

Rapid City Packing Company, 
City, S. Dak. For cooked meats, boiled 
skinned hams and shoulders, pigs’ feet 
and lard. Trade Mark: PRIDE OF THE 
HILLS. Application serial No. 214,614. . 
Claims use since Jan. 25, 1910. 


PRIDE OF THE HILLS 


John F. Jelke Company, Chicago. For 
oleomargarine. Trade Mark: COMET. 
Application serial No. 207,994. Claims 
use since July 15, 1908. 

Frank Laboratories, Cincinnati, Ohio. 
For a chemical preparation for dry cur- 
ing meat. Trade Mark: CURE-O. Ap- 
plication serial No. 214,532. 


Rapid 


The Baltimore Butterine Company, 
Baltimore, Md. For oleomargine. Trade 
Mark: VITA BRAND. Application 


serial No. 214,231. Claims use since Feb- 


ruary, 1922. 


AN ENGINEERING EXPERT. 


Major William W. Burden is now a 
member of the Robert June Engineering 
Management Organization of Detroit. 
Major Burden took his engineering degree 
at University of Missouri, graduating in 
1912. After serving as engineer in charge 
of design and construction of various 
municipal projects for the city of St. 
Louis, he became a member of the 
Twelfth Engineers in foreign service, hav- 
ing charge of light railroad construction 
in the war zone. Major Burden has been 
general superintendent of construction for 
the city of St. Louis, also general super- 
intendent of construction of the Tiawah 
tunnel, and consulting engineer on the 
Spavinaw dam. 








26 


THE NATIONAL PROVISIONER 


September 26, 1925. 


Seasonal Trend in Receipts and Prices of Live-Stock at Representative Markets 


CATTLE PRICES 


NATIVE BEEF ERS AT CHICAGO 


1922 


PRE gE 8 OE SE 


HOG PRICES 


AVERAGE ALL GRADES AT CHICAGO 


1925 


1922 


HOG RECEIPTS 


T ELEVEN PRINCIPAL MARKETS 


19 


192 


SREPSEP RACER ES 


LAMB PRICES 


AGED LAMBS AT CHICAGO 


1922 


SHEE 


AT S N PRINC 


RECEIPT 


92 


BSBESSS 





The National Provisioner Chart Service - copyrisht 1925 8Y THE NATIONAL PROVISIONER, INC. 


This chart in THE NATIONAL PROVISIONER MARKET SERVICE series shows trends of livestock prices and receipts at repre- 
sentative markets for the first eight months of 1925, with comparisons for the three years previous. 


Cattle prices in 1925 have been much more satisfactory than for any one of the three years iad the 


upward trend being particularly marked since May. 


factory in price, doubtless due to the more limited receipts of corn feds. 
great numbers of common cattle on the market, the product of which entered into sharp competition with high 


priced pork. 


The fed cattle market throughout the year has been satis- 
At the same time there have been 


Hog receipts during 1925 show trends not unlike those of 1922, and in many ways conditions during the 


years were similar. 


Price trends showed less similarity, but the year generally has been a very satisfactory one 
to hog producers—more satisfactory than it has been to the packing industry. 


Much of the time the hog market 


has been erratic, with uncertainty as to receipts and a hesitancy to stock up heavily with product from high- 


priced hogs. 


The consuming public has shown little disposition. to buy pork products when the price went too far beyond 
the level of the past few years, and many packers found themselves unable to realize on their cured meats. In 
many cases the business was handled on a somewhat different basis compared to the practice of other years, 
an increasingly large percentage of the hog carcass being sold green instead of cured. 


The fear injected into the industry by the prophecies of greatly decreased hog supplies was not always bal- 
anced in the minds of packers against the more limited needs of the trade, and mistakes were made accordingly. 


The trends of lamb prices in 1925 and for the three years previous show little relationship. 


There was a 


continuous decline for the first five months of the year, when a slight upward trend was shown and prices have 


held at a fairly even trend for several months. 


Receipts throughout the year have shown little fluctuation. 


Live 


prices and trade demand for the finished product have been generally good for both producers and packers. 


The general trend of the market on all kinds of livestock has been high, 
presented to the packing industry, particularly by the uncertain condition of hog production. 
ing of the winter hog packing season the adoption of a more stable policy is anticipated. 


GERMAN HOG MARKET FIRM. 

Prices of hogs and pork products in 
German markets continued firm during 
the week of September 16 at the new 
high levels reached in recent weeks, ac- 
cording to a cable from W. A. Schoen- 
feld, Berlin representative of the U. S. 
eeitenent of Agriculture. Hogs of 220 

@265 lbs. weight averaged $19.56 at Ber- 
lin, compared with an average of $18.09 
for the week ending August 12. 

Lard, in tierces, at Hamburg at $20.15 
per cwt., shows little change from a 
month ago. 

Receipts of hogs at 14 markets for the 


week ended September 16, were consid- 
erably above the previous week, and the 
indications are that slaughtering for the 
month wili be larger than in August and 
considerably above that in September 
last year. 

ee ees 


DANISH BACON EXPORTS. 


Exports of bacon from Denmark for the 
week ending Sept. 19, 1925, amounted to 
3,257 metric tons, according to a cable- 
gram to the U. S. Department of Com- 
merce. Of this amount 3,202 metric tons 
went to England. 


and many been 


With the open- 


problems have 


BRITISH BACON PRICES UP. 

Prices of Danish and Canadian bacon 
on British markets are again officially 
reported after being unquoted for several 
weeks. Danish Wiltshires at Liverpool 
during the week ending September 16 
averaged $29.00 per cwt., as compared 
with $27.75 for the week of August 12. 
Canadian Wiltshires averaged $26.83 com- 
pared with $25.15 a month ago. 

Receipts of fat pigs at représentative 
English markets have increased steadily 
during the first half of September. 
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PROVISIONS AND LARD 


WEEKLY REVIEW 


All articles under this head are quoted by the barrel, except lard, which is quoted by the hundredweight in tierces, 
pork and beef by the barrel or tierce and hogs by the hundredweight. 


Prices Higher—Hogs Firm—Sharp Ad- 
vances in Meats—Trade More Active. 
There has been a sharp advance in ribs 

and bellies the past week, while lard has 
gained Yc a pound and generally a much 
better tone has been shown in the prod- 
uct markets, with some evidence 
proved trade. 

There have been persistent reports of 
better cash demand and buying again at 
export transactions, 
have not been large. There have been 
expectations that the end-of-the-month 
statements would show further reductions 
in the totals of lards and meats, not only 
at Chicago, but at the principal points. 

Export Movement Slow. 


of im- 


while the offerings 


The export movement is so far rather 
disappointing but there has been some 
gossip in the trade that a good deal of 
stuff has been shipped abroad, and the 
selling of this consigned stuff is influenced 
to a considerable extent by the prices pre- 
vailing on this side. Therefore improve- 
ment in market values here are influential 
in the volume of trade and prices 
tained abroad. 

The actual exports for the month of 
August were however, rather disappoint- 
ing as shown in the Government figures. 
The comparative totals for August ship- 


ob- 





ments are as follows in thousands of 
pounds: 
———August—— 
1925. 1924. 

PE, OUR schon vs dewe pheas eager 333,000 170, 000 
Beef, pickled, etc....... . + +1,912,000 2,273,000 
DOOM, THOU a nncssdevecsecs . 1,053,000 1.9°2 000 
WEHCHETS BIGGS oo cccececcccicns 503,000 1,105,0000 
Cumberland sides ................ 2,454,000 2.340,000 
Hams and shoulders ............ 16,747,000 24,771.000 
RS PE ree re cree 11, 974,000 24,148.000 
i a, SOE ERSTE Re pee 000 2, 000 
| RS res eee 5,000 eo 


Lard 

pO errr rr cre rer 

Lard comp., 

Margarine, animal fats . 

Cottonseed oil ......... ee eaem 
WG COMM, POG. BABB. 6s. 06 vec 


The decrease in lard was 30,000,000 Ibs. 
for the month. For the eight months 
there has been a decrease of 28 per cent 
in the meats compared with last year and 
26 per cent decrease in the lard exports. 


Storage Stocks Movements Regular. 


\ study of the stocks of products in 
storage brings out some interesting fea- 
tures in the swing of accumulations and 
reductions. There seems to be a per- 
fectly rymthical movement with the peak 
of the stocks in the early part of the 
year, although occasional exceptions to 
this occured. From that peak there was 
a steady swing downward until Novem- 
ber, when the lows for the year are 
usually made. 

In lard the peak of the stocks comes a 
little after the peak of the meat stocks, 
the swing downward being more sharp 
and terminating at about the same period. 


Look for Further Reductions in Stocks. 


This year the peak of the stocks was 
made a little earlier than last season, 
holding about level for several months, 
declining sharply from August to Sep- 
tember, and. if the movement follows the 
course of previous years there will be a 
further sharp reduction in October and 
November. 

The lowest point of the stocks in the 
past three years was November last year 





with a total of only 31,706,000 compared 
with the high point of 152,500,000 in July. 
The high point this year was about the 
same 142,485,000 in March, with the July 
figure 145, 919, 000. 

There is some feeling in the trade that 
the relative price of oil and lard has had 
a good deal to do with the action of the 
stock this year, particularly in creating 
the gain in supplies earlier than usual in 
the season and reductions will not be re- 
flected as rapidly as in previous years. 

This theory has not been borne out by 
the movement so far, as the present stocks 
are in round figures 38,000,000 under the 
peak compared with 28,000,000 under on 
September last year, 28,00Q000 under two 
years ago, and 34,000,000 under three 
years ago. 


Lard Consumption Small. 


The statistics would seem to show that 
the disappearance of lard compared with 
the high point has been greater on the 
pure basis of the figures than last year, 
or the preceding years, but this is com- 
plicated by the figures of the smaller pro- 
duction, so that the actual consumption 
has been less than in the years preceding. 

The action of the hog market and the 
moderate movement of hogs is in part 
responsible for the action in meats, and 








PORK PRODUCTS EXPORTS. 


Exports of pork products from principal 
ports of the United States during the week 
ending September 19, 1925, with compari- 
sons, are reported by the U. S. Depart- 


ment of Commerce as follows: 
Hams and Shoulders, including Wiltshires. 


Jan. 1, 
1925* 


—-——Week ending to 
Sept. 19, Sept. 20, Sept. 12, Sept. 19, 









1925. 1924. 1925. 1925. 

Mlbs. MIhs. MIhbs. M Ibs. 
OME © 6:4 0:aidt.ea'e oa nips 2,105 2,523 2,015 302700 
To Belgium ..... 104 ‘ 18 6,983 
Germany ...... wes “10 27 337 

Netherlands ... .... are ers 74 
United Kingdom 1,775 2,197 171,747 171,055 
Other Europe .. ae 25 25 2.150 
Canada es 30 rene 30 5,851 
Cuba 176 229 152 10,978 
Other countries. 20 62 21 4,613 

Bacon, including Cumberlands. 
POOR, ng ih nthe td pttien 5,048 5,090 5,651 151,474 
To Belgium ..... 319 23 305 3,234 
Germany ...... 138 638 549 11,905 
Netherlands ... 280 393 242 3,264 
United ——- 2,876 3,468 3,641 91,322 
Other ee 1,505 435 752 21,107 
| eee 50 33 124 2,372 
| ee RE aaa share 35 15,757 
Other countries. 4 100 3 2,513 
Lard. 
| SYRSESS eae 7,091 12,964 21,818 512,385 
To Belgium ..... 299 987 7 9,143 
Germany ...... 196 3,231 12,248 152,588 
Netherlands .... 346 1,655 3,511 29,827 
United Kingdom 3,207 2,999 8,835 159,035 
Other epee ss, a 2,395 418 37,863 
OO eee 68 28 108 6,544 
ee ae 826 1,364 1,401 56,948 
Other countries. 288 305 290 = 60,487 
Pickled Pork. 
PE rin whan ata. fee 3,324 314 303 =: 18,6380 
To Belgium ..... wees ean ates 94 
Germany ...... Sie Saas 7 286 
Netherlands... .... aitigss oa 104 
United Kingdom 137 54 38 2,226 
Other Europe... ee 53 © crs 1,385 
— Wadee Wa’er 92 120 180 4,567 
ed atalars tt ete 15 as 8 2,949 
Other countries. 80 87 70 7,019 
WEEK ENDING SEPTEMBER 19, 1925. 

Hams and Pickled 

shoulders, Bacon, Lard, pork, 
M Ths. M Ibs. M Ibs. M Ibs. 
eee er ee 239 61 edit y Jude 
oe We 950 796 959 14 
Poet Hurom ....:.<. 683 1,312 1,071 100 
Bey WOME occceccivs 176 oaek 711 dant 
New Orleans ...... 20 4 403 95 
ge Se 37 2,875 3,919 115 
Philadelphia vas tes 28 oden 





*Revised to August 31, including exports from all 


ports. 


there has also been quite a good shipping 
demand, with a considerable increase in 
apparent buying by packing interests 
credited to better domestic orders and 
claims of better domestic foreign orders. 


Look For More Hogs Soon. 


The position is taken by some that the 
movement of hogs will shortly increase, 
and that the figures on supplies will mean 
a better movement of hogs to market 
within a short time and this movement 
of hogs will come on a rather high priced 
product market. 

Study of the figures shows that the 
present price of lard is only about %c 
under the high of the season on October, 
although the January is still down abour 
2c a pound from the high of the season, 
and of course, the question of the later 
producticn will be influenced by the com- 
parative position of the January. Nearby 
ribs have advanced about lc a pound from 
the recent low and also reflect the better 
feeling in the nearby and cash product. 

There has been some improvement in 
the late feeding conditions on account of 
the rains which have swept over the coun- 
try, particularly in the central west and 
south, and this will be a material help 
in livestock feeding, particularly cattle, 
as the short crop of hay this year will 
mean a material curtailment of rough 
forage supply. 

Reports indicate, however, that there is 
likely to be quite an important increase 
in the saving of corn forage and that the 
amount of feedstuffs put in silos, will be 
very heavy, particularly through the east. 

PORK—The market has been quiet but 
firm due to the better tone in the west- 
ern markets, although local prices have 
not been changed; mess is quoted at New 
York $41. Family nominal; fat backs, 
$39.50@43.07 2. 

At Chicago the market is quiet and firm 
with mess quoted about $38.00. 


LARD—There has been a distinct im- 
provement in the tone of the market, with 
the more active demand for spot and a 
better tone in futures. Prime western 
quoted New York at $18.15@18.25; middle 
west, $18.00@18.10; city, $17.75; conti- 
nent, $18.25; South America.,. $19.50; Brazil 
kegs, $20.50; compound, $13.00@13.25. 

At Chicago the market has been firm 
with a better tone, loose lard is quoted 
at $17.20@17.30 and leaf at about $17.00@ 
17.10. 


BEEF—The market was dull and 
steady. Offerings are light and the mar- 
ket is very firmly held. Mess at New 
York is quoted at $18.00@19.00; packet, 
$20.00@21.00; family, $22.00@24.00; and 
extra India, '$35.00@37.00. 

At C *hicago hams are quoted at $35.50@ 
36.00 and plate beef, $22.50@23.00. 








SEE PAGE 35 FOR LATER MARKETS. 








MEAT IMPORTS AT NEW YORE. 


Imports of meats and meat products re- 
ceived at the port of New York for the 
week ending Sept. 19, 1925, are reported 
officially as follows: 





Point of 

origin. Commodity. Amount 
Canada—Smoked pork ..........ssseseees 4,048 Ibs. 
Canada—Beef tongues .........ssseseeees 9,511 Ibs. 
Canada—Veal livers ..........eseeeeeeees 540 Ibs 
Canada—Pork trimmings ..............0+5 310 Ibs. 
Canada—Lamb CArcasses ........sseeeeees 303 
Canada—Pork loins ..........ccccccsccecs 12,027 Ibs. 
Canada—Quarters of beef............ee00. 344 
Switzerland—Bouillon cubes ........- 5,830 Ibs. 
France—Canned meats ....... 75 ibs 
France—Loose sausage ... 312 Ibe. 
Holland—Sausa; a wh 5,975 Ibs. 
Ireland—Smoked pork ..... 1,261 ibs 











do you want? 






We have heat regulators for every ee 
process in the packing industry. 
Check the one that is making you 
trouble and find out what we can 
do for you. No obligation. 
(} Hog scalding vat [}' Smokehouse ee 
CO} Dehairing ma- [} Drying room = 
chine } Retort & 
() Ham cooking vat ‘Hot water tank ge 
(} Steaming cabinet e 


The Powers Regulator Co. 
2725 Greenview Ave., Chicago 


35 Branches. See your Telephone 
(3170) Directory. 
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BRITISH PROVISION LETTER. 

(Special Letter to The National Provisioner.) 

Liverpool, England, Sept. 12 1925.—The 
market dur- 
good supplies of 
Danish bacon and expected heavy reduc- 
official 
resulted in a 


here has been overshadowed 


ing the week by the 


tion in the quotations. This has 
poor demand on all 
that the 


American meats have 


very 
current 
not been 


bacon, with the result 
arrivals of 
have tended to recede. 


are still scarce, and high 


sold, and prices 
Bellies however, 
prices are likely to be obtained for these 


for some while yet. 


Hams are now commencing to ac- 


cumulate, and stocks are being pressed for 
sale at reduced figures. 

Lard is only in fair demand with prices 
showing a reduction on the week in line 
with the weakness displayed by Chicago. 
Stocks here have been reduced by_ ship- 
ments to the Continent, and should Chi- 
cago show a good recovery and this ex- 
port trade develop, much higher prices 
may be looked for. 

How must tierces for pickled meats be 
made to comply with trade regulations? 
Ask THE BLUE BOOK, the “Packer’s 


Encyclopedia.” 





spoilage. 





pPROSERLY refrigerated storerooms assure the Packer of prime meats and no 


Protect yourself from spoilage losses by installing YORK MECHANI- 
CAL REFRIGERATION. You can depend on a York. Write for list of York users. 


YORK MANUFACTURING COMPANY 
ICE MAKING AND REFRIGERATING MACHINERY EXCLUSIVELY 
YORK, PENNSYLVANIA 








spected Establishments. 
what kind of Cer 


sour. 


4103 S. La Salle St., 





Use More Cereal in Sausage 


Note that 314% Cereal can now be used in all In- 


Added amount of Cereal makes it important 


-al you use. 
CESSED FLOUR is safe in any amount. 
It adds to the quality of your product 


The Griffith Laboratories 


GRIFFITH’S PRO- 
It will not 


Chicago, Il. 
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EASTERN FERTILIZER MARKETS. 

(Special Report to The National Provisioner.) 

New York, Sept. 23, 1925.—Tankage is 
inclined to be a little easier in price, as 
the offerings are somewhat more numer- 
ous than they were a week ago. The 
last sale of ground tankage was made at 
$4.05 & 10c New York, and the general 
asking price is $4.10 & 10c. 

Several lots of South American ground 
dried blood were sold at $425 & 
10c c.f. Southern ports and more can 
be bought at this same figure. South 
\merican tankage is quoted at $4.25 & 
1Qc cif. U.S. ports with no great buying 
interest. 

It is hard to find Sulphate of Ammonia 
for Spring delivery except at high prices 
from resellers, Nitrate of soda is firm 
with a tendency toward higher prices. 

a ae 
CHEMICALS AND SOAP SUPPLIES. 

(Special Report to The National Provisioner.) 

New York, Sept. 22, 1925.—Latest quo- 
tations on chemicals and soapmaker’s 
supplies: 

76 per cent caustic soda, $3.76@3.91 per 
cwt.; 98 per cent powdered caustic soda, 
$4.16@4.56 per cwt.; 58 per cent carbonate 
ot soda, $2.04@2.44 per cwt. 

Clarified palm oil in casks 
9%@9%K%e l|b.; olive oil foots, 94@I%c 
Ib.; East India Cochin cocoanut oil, 1534¢ 
lb.; Cochin grade cocoanut oil, domestic, 
143, c lb.; Ceylon grade cocoanut oil, 13%c 
Ib. 

Prime summer yellow 
12%4,@12'%c lb.; soya bean oil, 
red oil, 12@12™%c Ib. 

Extra tallow, f.o.b. seller’s plant, 10c 
lb.; dynamite glycerine, nom., 187gc lb.; 
saponified glycerine, nom., 1334c | tb.; 
crude soap glycerine, nom., 19@19%c Ib.; 
prime packers grease, nom., 91%4@934c Ib. 


——_—_&—___ 
EXPORTS OF PROVISIONS. 


Exports of provisions from the Atlantic and Gulf 


2,000. Ibs., 


cottonseed _ oil, 
1 3I4e ib. > 








ports for the week ending Sept. 19, 1925, with com- 
parisons: 
PORK, BBLS. 

From 

Week Week Nov. 1, 1924. 

ended Sept. ended Sept. to Sept. 

To 19, 1925. 20, 1924. 19, 1925. 
United Seatee. . is5 125 2,338 
Continent ... . 575 75 11,554 
West Indies ...... <% aint 5,509 
B. N. A. Colonies. ele won 120 
NE hea wae en ¥t 575 200 19,521 

BACON AND HAMS, LBS. 

United Kingdom.... 12,706,250 6,550,000 440,224,410 
Continent ......... 2,456,950 2/398, 000 53,780,950 
ae Ae. ceeds | temas 220,000 
EE. Scenes | vsceuee ‘emnmess 242,000 
Se eee 470,000 93,000 
Ee EINE inno!” Anétesde: os kp ecee 784, 000 
ERR ees 15,163,200 9,41 8,000 495, 344,260 


LARD, LBS. 


United Kingdom... 2,783,050 2,596,725 195,518,686 
Continent ........ 2,708,576 9/831,149 322,422,013 
Sth. and Ctl. Amer, 56,000 52,000 4, 405,68: 
I: SEE: sae08 _. sane ee 1,456 2,482, 576 
Ee NOR ss wewecayn” § <Wwasevies 7,022 





Ss RSS ete eis 5,547,626 12,481,330 524,925,985 
RECAPITULATION OF THE WEEK’S EXPORTS. 
Pork, Bacon and 

From— bbis. hams. Ibs. Lard, lbs. 
Fe Sea eae 575 2,911,200 3,918,626 
eons sok bbsseWaeas wane 1, WP © we easises 
PL: “vvidiceenese cesé: .6GeReRaN 14,000 
DTS, sc nisticviabs seks. <deeatioe 56,000 
Shas ss sens vnve as opah 10,689,000 1,559,000 
SN SN oa 0 ephaw Asbo -0 575 15,163,200 5,547,626 


Previous week ... 241 8,321,000 19,999,103 
2 weeks ago...... Sioa 13, 409, 250 10,063,786 
Cor. week 1924.......... ‘200 9,418,500 12,481,330 


Comparative summary of aggregate cates in lbs., 
from Noy. 1, 1924, to Sept. 19, 1925 


1924-1925 1923-1924. Decrease. 
\ 3 eae 3,904,200 6,948,200 3,044,000 
Bacon & Hams, 1bs.495,344,360 703,352,535 208, ‘008, 175 
Ss URE Ses evans 524,925,985 756,394, 157 231,468,172 


forint onic 
How should a refrigerator car be pre- 
pared and chilled before loadi beef? 
Ask THE BLUE BOOK, the “Packer’s 
Encyclopedia.” 
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TALLOW, STEARINE, GREASE AND SOAP 


TALLOW.—The market has been very 
firm with a good demand reported at 
higher prices. The last quotation on city 
extras was 10c, but as high as 10%c is 
reported bid, offered at 10%4c. Good tal- 
lows are very firm and there seems to be 
very little available. 

At New York extras are quoted at 
10%c, specials 10@10%c, with edible nom- 
inal. At Chicago the market is very firm 
at 1034@105¢c for edible; packers No. 
1 9% @9%c. 

The London auction sale reported 1,132 
casks offered, 330 sold with good mutton 
49s@51s 6d, or 6d down from last week; 
beef 47s 6d@50s 6d unchanged, and good 
medium 47s unchanged. 

_ Australian tallow was unchanged with 
fine 49s; good medium 46s 3d. 

; STEARINE.—There has been a little 
further decline in stearine with only a 
light trade, prices were quoted on the 
basis of 15%c, and only a moderate trade 
at that basis. 

At Chicago stearine was quoted 13@ 
13'%c, trade quiet. 

OLEO OIL.—There has been some evi- 
dence of pressure on the market and with 
a limited demand. Prices declined to a 
basis of l6c at New York with only a 
little export interest. 

_At Chicago extras were quoted at 1534 
@16c. 








SEE PAGE 35 FOR LATER MARKETS, 








LARD OIL.—There has been more in- 
terest in the lard market, partly in the 
firmer tone in lard and general strength 
in competing oils. At New York edible 
was quoted at 203¢c; extra strained, 18%4c; 
extra, 1434c, and No. 1, 1234c. 

NEATSFOOT OIL.—Somewhat more 
interest has developed with a little better 
tone to the market. At New York pure 
oil was quoted 1434c; extra, 13c, and No. 
1, 12%c. 

GREASES.—Prices have been very 
firm with a general advance following the 
strength in competing oils and fats. The 
advance in foreign oils, strength in tallow 
and the advance in lard have all been fac- 
tors in the advance. Some choice yellow 
grease was reported selling at 10%c at 
New York. with choice white 14%c, and 
house grease, 834@9c. 

At Chicago. the market was firm with 
brown quoted 8%@8%c; yellow, 8%@ 
834c; and A white, 10%@103<c. 

Sey <a 


NEW YORK MEAT SUPPLIES. 


Receipts of western dressed meats and 
local slaughter under federal inspection 
for New York City, N. Y., are officially 
reported for the week ending Sept. 19, 
1925, with comparisons, as follows: 





Week Cor. 

ending Prev. week 

Western dressed meats: Sept. 19. week. 1924. 
Steers, carcasses .. 7,896 7,324 9,211 
Cows, carcasses . 1,01614 790 1,260 
Bulls, carcasses 252 151 465 
Veals, carcasses . 8,009 8,847 12,216 
TRO GRE BER cctcccce weaccee § § sedace 60 
Lambs, carcasses . 28,760 27,310 29,975 
Mutton, carcasses ...... 3,574 3,42: 3,685 
Beef, cuts, Ibs.......... 423,532 186,535 136,877 
RMD MEE. Since evcbve ss 966,800 700,285 1,119,145 

Local slaughters: 
RRND droga grease nieces ase 9,017 8,661 11,373 
SE. éekavadsanecdsbad . 18,886 12,583 14,994 
MED. on ydedsaredesvebese 37,615 34,134 52,056 
GEE herbed tcsccenccess 46,813 43,669 58,446 
oe < d 


LARD AND GREASE EXPORTS... 


Exports of lard from New York Sept. 
1 to Sept. 23. were 32,403,402 lbs.; tallow, 
none; grease, 1,598,800 Ibs.; stearine, none. 


WEEKLY REVIEW 


Packinghouse By-Products 


Blood. 
Chicago, Sept. 23, 1925. 

With sellers asking $4.60 River markets 
and basis Chicago for high grade ground, 
as against buyers’ ideas of around $4.25, 
business was practically at a standstill. 
Sales of South American at $4.25 cif. 
eliminated shipments from the Middle- 
West to the South. The foregoing would 
indicate a decline from the season’s high 
point of 25c@50c per unit. 

Unit ammonia. 
ues. -,, MELEE ETT OPEL Te eee 
Crushed and unground...:.. Po SR ea ey 4.15@4.25 

Digester Hog Tankage Materials. 
Trading was on a scant.basis. With 
buyers talking $3.50@4.00 for plain to best 


grades, against sellers asking $4.25 to 
$4.75, trading was conspicuous by its 
absence. Until buyers and sellers can 


get together, there will be very little do- 
ing. The buyers claim that their outlet 
for digester hog tankage is about nil on 
a basis of $65, and sellers argue that their 
stocks at present and prospectively will 
be small. 

Unit ammonia. 


Ground, 10 to 12% ammonia............. $4.10@4.25 
Unground, 11 to 13% ammonia............ 3.85@4.00 
Unground, 8 to 10% ammonia............. 3.50@3.75 


Fertilizer Tankage Materials. 

This branch of the trade, so far as the 
Middle-West is concerned is practically at 
a stand-still. High-grade ground tankage 
could possibly be sold around $3.40 basis 
Chicago, but sellers ideas are around 
$4.00. South American high-grade ground 
is held at $4.40 c.if., against bids of $4.25. 
Most of the renderers’ worth-while tank- 
age is being sold for feeding purposes, 
either in the form of tankage or crack- 
lings, prices being all out of line so far as 
the fertilizer interests are concerned. 
Hoof meal made $3.85 River markets, 
packed in bags, and bagging extra at $1.50 
per ton, while foreign shipments brought 
$3.85 cif. Jacksonville, Fla. 


Unit ammonia. 


High grade, ground, 10-12% ammonia..... $3.30@3.40 
Lower grade, ground, 6-9% ammonia...... 3.00@3.15 
Medium to high grade, unground......... 2.85@3.10 
Renderers and lower grade, unground...... 2.50@2.75 
HOGE Meal .....ccccccccccescccsesecseseses 3.75@4.00 


Grinding hoofs, pig toes, dry, per ton... .32.00@42.00 
Bone Meals. 

For the time being, asking prices for 
domestic and foreign productions are so 
high that buyers will not even make count- 
er propositions. It is the general opinion 
that any increase in the supply of bones 
will bring about a sharp break in prices, 
since acid phosphate is beginning to be 
favored more and more by fertilizer con- 
sumptive channels. 


Per ton. 
Wetw TOMe WORN co. cicis i ccs bees edbeesl $30.00@45.00 
es a ee ee eee ee ae Lo 26.00 @ 30.00 


Steam, unground ........ccceeeeecceoens 21.00@24.00 





made $87.50, this 


pork : 
price being equal to basis Chicago freight, 


Soft pressed 


and a similar grade of beef $65. _ Hard 
pressed beef was salable at $1.10 basis Chi- 
cago, and a similar grade of pork at $1.15. 
With so many of the producers of crack- 
lings grinding and selling the same for 
chicken feed purposes, it is small wonder 
that offerings are on the smallest basis 
in the history of the trade. In the face 
of this condition no small amount ot 
the better grades of tankage are going 
for chicken feed purposes, instead of 


i anka urposes. 
digester hog tankage purp oa tok. 


Pork, according to grease and quality. . .$80.00@90.00 
Beef, according to grease and quality... 55.00@75.00 
Bones, Horns and Hoofs. 

The market is especially quiet owing 
to the comparatively light productions. 


Better conditions are anticipated within 
the next two or three months, at which 
time the domestic, as well as the foreign, 
outlets should be broader. 


Per ton. 
Re TUNE asic. onesie aes cB eediies $50.00@100.00 
GEE a nddas Wade nandbuwencdpanaess 6eeg 34.00@ 36.00 
reer err 33.00@ 35.00 
Round shin bones, unassorted.......... 42.00@ 45. 
Flat Shin bones, unassorted............ 40.00@ 42.00 


Thigh, Blade & Buttock bones, unasst.. 38.00@ 42.00 

(NOTE.—Foregoing prices are for mixed carloads 
or materials indicated above.) 

Glue and Gelatine Stock. 

More interest was shown in this de- 
partment of the trade than for some time 
and the market is firm with an upward 
tendency as per quotations found below. 


Per ton. 
ie. SEER SER TOR CE RT POU er ee $28,00@30.00 
Rejected manufacturing bones.......... 38.00@42. 
PP reer errr rrr iter ene 30.00@32.00 
Cattle jaws, skulls and knuckles........ 32.00@34.00 
Junk and hotel kitchen bones........... 27.00@29.00 


Sinews, pizzles and hide trimmings..... 


Animal Hair. 
Coil dried Winter sold at $80 to $85 


20.00@22.00 


f.o.b. production points, according to 
quality. One of the big packers sold 
processed grey Summer at the outside 


price of 8%c basis Chicago, as against 
prevailing bids of 634 to 7c for next Sum- 
mers take-off. Most producers of, the 
coming Winter take-off are asking llc to 
12c f.o.b. production points, as compared 
with bids of 8%4c to 9c. However, ex- 


porters took additional contracts at 10c 
f. o. b. production points. Black dyed 
Winter’ made 12%c f.o.b. production 
points for export. Sellers of cattle 


switches advanced their ideas to 4¥%c to 
5c, against buyer’s ideas of 334c.to 4%c. 


Ce GS TBs i aide cries ccdeccccccccvcnpes 34%@ 4% 
PROCORMEE, WD. cc cccied ec cscs cecvccessscusees 7@i1 
i eee ee Pe eee Perey eae 8 @13 
Cattle switches (110 to 100) each......... 3% @ 4% 
Hlorae tatis, GAG 2... ccccccacccceccevevess i @é 
Horse mane hair, green, Ib..........-.+- 12 @14 
Unwashed dry horse mane hair, Ib........ 18 @21 
Pulled horse tail hair, Ib...........-0-+0+- 60 @75 


Pig Skin Strips. 


Prime No. 1 tanner grade reached 7c 
and edible, unassorted, 5c basis Chicago 
freight. 
Prime No. 1, tanner grade, per lb........ 64@ 7% 
Ndible grades, unassorted...........000005 4%@ 54 

fe 


PHILADELPHIA MEAT SUPPLIES. 


Receipts of western dressed meats and 
local slaughter under city and federal in- 
spection at Philadelphia, Pa., are officially 
reported as follows for the week ending 
September 19, 1925, with comparisons: 


Week Cor. 
ending Prey. week 
Western dressed meats: Sept. 19. week. 1924, 
Steers, carcasses ....... 2,580 2,536 3,122 
Cows, carcasses ake 543 7 641 
Bulls, carcasses .......-. 254 289 167 
Veals, carcasses ........ 1,296 1,869 1,918 
Lambs, carcasses ....... 7,690 8,686 10,303 
Mutton, carcasses ...... 8 853 792 
POR  edesoc bs ccaes 346,966 331,126 376,721 
Local slaughters: 
ECE Cree 2,234 2,263 2,316 
Oe POAT eye eey re 2,188 2,719 2,860 
ae ere 2 12,059 12,053 17,797 
oe Perea eee 6,533 6,328 6,158 
= Re 


BOSTON MEAT SUPPLIES. 
Receipts of western dressed meats and 
slaughters under federal and city inspec- 
tion at Boston, Mass., are officially re- 
ported as follows for the week ending 
September 19, 1925, with comparisons: 


Week Cor. 

ending Prev. week 

Western dressed meats: Sept. 19. week. 1924. 
Steers, carcasses ....... 2,079 2,540 2,304 
Cows, carcasses ........ 1,762 1,932 986 
Bulls, carcasses ........ 22 35 59 
Veals, carcasses ....... 1,012 1, 1,230 
S, ‘carcasses ...... 15,662 17,423 15,280 
Mutton, carcasses ...... 419 328 
Pork, Tbe. ....... nn endees 416,626 261,312 339,842 

Local slaughters:, 

CRAG 5 cb ini inn tga 3% 1,576 1,148 2,027 
Calves ......... bccahyten 1,110 1,661 2,229 
nas ao eure ain OC Rar 11,073 10,315 9,288 
GGEBsiiis can 2c nce tides ,090 7,290 7,224 
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COTTON OIL SITUATION. 

An analysis of the cottonseed oil situ- 
ation for the month of August, 1925, with 
comparisons for last season, based on 
Federal census reports, has been prepared 
by Aspegren & Co. It is as follows: 

MOVEMENT OF COTTONSEED AT CRUDE OIL 

MILLS. 








——Tons recel ved—— 

1925-26. 1924-25. 

On hand beginning of season.... _ 33,577 21,711 
REE 5455 cua seesencnnbinnn awk 269,346 134,251 
ee oe rr 802,928 155,962 
——Tons crasheéd—— 

EES Son nbk Comune eceneners 118,381 62,140 
OT ee ee re ery: 113,381 62,140 


Increase or decrease 


1925-26. 25. 
On hand beginning of season.... 33,577 21,711 
se ree 155,965 111 
On hand end 
of month. 
EN TI a re ee 189,542 93,822 


Tons, 1925-26. Tons, 1024-25. 
Actual. 
*Eetimated seed receipts at crade 








mills season 1925-26 .......... , 808,000 4,624,365 
Qn hand beginning of season. 33,577 21,711 
PE dine une deb bapean seb caee 4,842,577 4,646,076 
Of which is Oe genial es 113,381 62,140 
2 yep So aE: 189,542 93,822 

Seed stilt to be received........ 4,539,654 4,490,114 
189,542 tons seed on hand at 300 Ibs. crude oil per 


ton is equivalent to 56,862,600 Ibs. crude oil, which 
at 8 per cent refining loss, equals 52,313,592 Ibs. re- 
fined oil, or 130,784 barrels. 


4,539,654 tons seed still to be received at 300 lbs. 
crude oll per ton, is equivalent to 1,361,896,200 Ibs. 
erade oil, Pyhich at 8 per cent refining loss, equals 
1,352,044,504 Ibs. refined ofl or 3,132,361 barrels. 


*This estimate is based upon the last Government 
cotton crop report of 13,740,000 bales, 700 Ibs. of seed 
to a bale. If subsequent cotton reports should 
show much the above figure, we will 
later change our a % accordingly. 


MOVEMENT OF CRUDE OIL AT CRUDE OI. 
MILLS. 








—Ponnds Se 
1925-26 1924-25. 
On hand beginning of season.. 2,867,815 2,613,014 
SED. -cndecccbiudecauneneeee "83,845,900 17,582,741 
EE Beiisawsschsgndndoeved 36,713,724 20,195,755 
———8hi pments————_ 
1925-26. 1924-25. 
OS Serer rcs 26,675,932 16,108,755 
EE: ssnstsreecegtvcesboene 26,675,932 16,108,755 
Increase or decrease 
stock on hand. 
yt 1924-25. 
On hand beginning of season... 2,867,8 2,613,014 
DEE iG scasuas oasusosoreree +7, 169, on +1,473,086 
On hand end 
of month. 
1925-26. 1924-25. 
Sere et en rr 10,037,792 4,087,000 





The Blanton Company 
St. Louis, U. S. A. 
Refiners of Vegetable Oils 


YOUR 
BROKER 


Is Our Selling Agent 


Give him your inquiries on 


White Butter Oil 
Yellow Cooking Oil 
Peanut Oil 
Salad Oil 
Vegetable Shortening 


Carloads—Less Carloads 
Yopp’s Code, Eighth Edition 
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DISTRIBUTION CRUDE ODL HOLDINGS. 
Aug. 1, 1925. o> 31. . 





unds. 
Ney Tt 2,867,815 10,037,792 
SED. ontsennctenss 684,748 991,655 
In transit to refineries and 
earns ,550,690 7,011,600 
Lsekeaskicutbehnes 5,103,253 18,040,947 
78,040,047 Ibs. crude oil at 8 per cent refining 
loss, Ree 16,597,671 lbs. refined ofl, or 41,404 
barrels. 


CRUSH PER TON. 
During August, 113,381 tons seed prodaced 33,845, - 
909 Ibs. crude oil equivalent to 298.5 Ibs., per ton, or 
14.9 per cent. 


REFINED OIL. 








——Pounds produced—— 
1925-26. 1924-25. 
On hone beginning of season. 174,830,499 106,799,632 
BEE > eo0n sags exiasance ee 9,577,403 11,226,089 
| ey eee Tee 194,407,902 118,025,721 
Delivered consumers. 
1925-26. 1924-25. 
BE. . Sacccahxcsbotnesede 102,195,755 63,983,706 
BEES adcccthvsseachacswck 102,195,755 63,983,706 


Increase or decrease 


stock on hand. 
1925-26. 1924-25. 
On 7 beginning of season.174, — 499 106,799,632 
ES vunacests Chekee ene —82,618,352 —52,757,617 
On hand end 
of month. 
1925-26. 1924-25. 
cts kcas chhesatcn ee 92,212,147 54,042,015 


DISTRIBUTION REFINED OIL HOLDINGS. 
ang. 1, 1925. Aug. 31, 1925. 
nds. Pounds. 





Poun 

2... aererrerrree 155,119,678 80,091,838 
At other places ........... 12,781,788 7,170,087 
In transit from refineries. 6,929,033 4,950,222 
Ebb cn adinecekecnne 174,830,499 92,212,147 


AVERAGE REFINING LOSS. 


During August, 21, a, 670 Ibs. crude oil yielded 
19,577,403 lbs. refined oil—7.60 per cent loss compa 
to 11.59 per cent loss last year. 


SHIPMENTS OF REFINED OIL. 























—— Export pounds —— 
1925-26. 1924-25. 
SINE o skkvaw ere ve enectcnn 2,816,782 850,658 
BR. Sauicn ch oeakskneueuae 2,816,782 850,653 
Domestic pounds. 
1925-26. 1924-25. 
MEE gas den aciverakneecn 99,378,973 63,133,058 
a Se eae 99,378,973 63,133,053 
Total pounds. 
1925-26. 1924- 
re reer yr: 102,195,755 63,983, 706 
PE, TP eT TS 02,195,755 63,983,706 
REFLNED OIL—Summary in barrels of 400 ‘pounds. 
Produced 
1925-26. 1924-25. 
old —. i tosiesaesee 437,076 266,999 
EE. nab bax bed esakewpecus 48,044 28,065 
SR ca shovigelscheehouxs 486,020 295,064 
Consumed. 
1925-26. 1924-25. 
SE: Gude acancdbbhiaeesed 255,489 159,959 
ME FP Grtuinksesasths pncus 255,489 159,959 
On . 
1925-26 1024-25. 
eee ns Bos 6 ant 230,531 135,105 
Refined oil on hand............ 230,531 135,105 
Seed on hand will produce.. 130,784 386 
Crade oil on hand will produce 41,404 18,932 
Seed still to be rec. will produce.3,132,361 3,129,250 
SN Glas chteekstersveks<cuee 3,535,170 3,348,673 
Less approx. ae over for end 
of season Aug. 1, 1926...... 500,000 471,602 
Available for coming eleven 
Oe ee ,035,170 2,877,071 
Mo. avg. cons. for first month. . $255,489 $159,950 
Mo. avg. cons. for last 11 mos.*275,925 $261,552 
Mo. avg. cons. for all 12 mos. 274/222 
tActual. *Available. 
—_@—_ 


NATL. COTTONSEED RECEIVERS. 

Receivers were appointed recently by 
Judge Gore, of the Federal District Court 
at Memphis, Tenn., for the National Cot- 
tonseed Products Corporation. Receivers 
appointed were Ernest Rice, Dyersburg, 
Tenn.; Bank of Commerce and Trust Co., 
Memphis, Tenn., W. O. Scroggins, Mor- 


riltown, Ark.; and W. L. Hemingway, 
vice-president National Bank of Com- 
merce, St. Louis, Mo. 


Authority was granted to the receivers 
to operate the company’s mills and gins 
and to issue $4,500,000 worth of receiver's 
certificates, bearing not more than 6 per 
cent interest. This, it is felt, will provide 
money for running the company’s busi- 
ness. 


September 26, 1925. 


CURRENT LARD STATISTICS. 


Lard produced, consumed and stocks on 
hand, including both domestic consump- 
tion and exports for the first eight months 
of 1925, with comparisons, are reported 
as foliows: 

LARD PRODUCED, CONSUMED AND STOCKS 



























ON HAND 
(A) (1) PRODUCED 

1925. 1924. 

Pounds. nds. 
ES. . neg che tanes Cae 194,189,000 227,689,000 
eS ee ,687, 188,348,000 
MEN, a snues 0sa¥0eeo4e0 115,616,000 177,602,000 
ger 113,277, 170,096,000 
ST sskssabesvesessoann 109,183, 167,289,000 
ME Ghwvibebseeue ba bes's 124,507, 166,851,000 
| Are 118,969,000 177,565,000 
Perret 90,969,000 121, ,584,000 
nike echbaaaann 1,027,807,000 1,397 ,024,000 

CONSUMED 
(B) (2) Exports 

January 8 136,158,858 
February 102,396,228 
March . 102,955,004 

April 348, 
a sex 65,479,648 
June 61,859,752 
ras 89,154,748 
August 71,736,745 
BE a tinwvicd evhsnake Not available “711,084,003 

(C) Domestic 
555 5 seins eee 11,988,225 86,745,142 
PED. sacwivocsedene 60,998, 27! 71,471,777 
March 57,534,996 
April 942 78,152,880 
May 76,177,352 
June 80,420,248 
July 91,258,257 
‘August 843,255 
BEE estscdonarsasee Not available 610,603,907 
TOTAL 

January ... . 142,534, 222,899,000 
February -122,474,000 173,868,000 
March .. - 116,761,000 160,490,000 
April - 111,960,000 153,501,000 
May . -122,387,000 141,657,000 

SEE. we ch bebauceceesvsia’ 116,883,000 142,280, 
ERS eS 118,964,000 180,413,000 

EE Sv cwwes sce cencton 122,233,000 146,580, 
RSS cinta aces 974,196,000 1,321,688,000 

STOCKS HELD END OF MONTH 

On hand beginning year. 61,049,000 49,340, 

are PRS 704,000 54,130 
| Ee eet: 151,927,000 68,610,000 
SEE No Giceswssaenccn 50,182,000 85,722,000 
Bs ahascac ses es cuten 1,499,000 102,317,000 
MS Ata Sahn kaepan ge cole 295,000 127,949,000 
EA PIER, Ge s+ 145,919,000 152,520,000 
PS Scere , 924,000 149,672,000 
MG iis cd sus dasaee eg +860,000 124,676,000 





(A) Includes entire production, both neutra] and 
other edible by federal inspected plants and also 
production, both neutral and other edible, by plants 
not federally inspected, except a = ml emall ones, but 
does not include production on far 

(B) Includes both neutral and other edible lard. 

(C) Apparent consumption. 

(D) Includes stock held in cold storage plants and 
er, an, "Bure only. y 

jource :— 1. of Agricultural E 
san af hate g 1 Economics, 

(2) Source: ce of Foreign and Domestic Com- 

merce, Dept. of Commerce. 





Contract Trading 


IN 
eo e 
Refined Cottonseed Oil 
Has been established by the New 
Orleans Cotton Exchange as a fa- 


cility for the trade and at the earnest 
request of leading oil-mill men and 
others. 


The same splendid organization 
which functions in the Cotton Market 
makes the New Orleans Cottonseed 
Oil Market unique in its complete- 
ness. 


Contracts are for 30,000 pounds in 
bulk in storage in New Orleans and 
vicinity. Commissions are $20.00 per 
round contract, 


The movement of cotton seed oil to 
New Orleans is a natural ome, and 
makes this a logical market. 











New 
Write for rules Orleans 
and information Cotton 
Exchange 
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Market Quiet—Crude Firm—Offerings 
Light—Seed Prices Firm—Cotton Crop 
Reports Less Favorable. 

The cottonseed oil market on the New 
York Produce Exchange has moved with- 
rather narrow range during the 
week with a moderate recovery from the 
recent decline. Prices have held fairly 
firm, influenced by the development in 
the lard market, and the belief that the 
Government would tend to confirm the 
ideas of small crops. 

The crude market has been very steady, 
particularly nearby. There has been quite 
a little buying by refiners and compound 
makers. Notwithstanding the earliness 
of the season and the big ginnings, the 
crush has not been up to the general ex- 
pectations and the movement of oil has 
been less than expected. This it is 
claimed has been partly due to the 
weather conditions, which reduced very 
materially the water supply in the south 
and affected the power. 


Mills Handicapped by Weather. 

The hot dry weather caused very early 
opening of the cotton with a tremendous 
demand for labor in the fields for pick- 
ing cotton. More money could be made 
picking cotton than could be made work- 
ing in the mills, so that the mills were 
handicapped by these conditions. 

With an oil movement somewhat less 
than expected, consumers were com- 
pelled to come into the markets for crude. 
Southeast crude was up to 9%@9M%c for 
immediate, Valley, 9'%c; early October, 
9%c; all October, 9%c; and November, 
Qe. 

The refiners and compound makers 
were buying for immediate requirements, 
taking enough to tide them over to the 
time when they believed the freer move- 
ment of oil would affect prices and the 
relation between crude and refined would 
become more normal. The fact that crude 
prices are above a hedging basis makes 
a rather narrow market in futures, with 
the general interest in the market in the 


in a 


action of the nearby crude and the de- 
mand for the refined article. 

There has been a fair demand for re- 
fined, but buyers have been holding off to 
some The strength in lard re- 
cently stimulated demand a little. The 
fact that another government report on 
the cotton crop would be out the middle 
of the week, tended to restrict trading 
operations in both nearby and future 
deliveries. 

Estimate on Cotton Crop. 

Ideas as to the possible size of the crop 
have varied a good deal. A number of 
private reports were as usual issued prior 
to the giving out of the Government Re- 
port. These reports as far as published 
were as follows: 


extent. 








SOUTHERN MARKETS. 


New Orleans. 

(Special Wire to The National Provisioner.) 

New Orleans, La., September 24, 1925. 

New Orleans future market lower due to 
profit taking and liquidation since Govern- 
ment’s larger crop estimate. The mar- 
ket should work %4@Yc per lb. lower 
during next few weeks, at which price 
cottonseed oil will encounter heavy buy- 
ing from soap makers, exporters and re- 
finers. New Orleans market provides an 
attractive buy on breaks, as it is consider- 
ably under the parity of crude. 

Prime crude, Valley, 9%c immediate: 
sales first 20 days October, 8.80c on ac- 
count of recent heavy trade. Buying mar- 
ket now quiet and is likely to be inactive 
until trade again starts. Buying tendency 
somewhat lower, due to unprecedented 
heavy movement of seed, gins and mills 
being hard pressed to store the seed as 
ginned. 

Dallas. 
(Special Wire to The National Provisioner.) 


Dallas, Tex., September .24, 1925.— 
Prime cottonseed delivered Dallas, $39.00; 
drought grown, $36.00@37.00; prime crude 
cottonseed oil, f.o.b. Dallas, 9c; 43 per 


cent cake and meal, f.o.b. $36.50; hulls, 
$10.50; mill run linters, 444@6c. Moder- 
ate rains over north Texas the past week. 
Markets more active. 


Condition. Crop. 

Commerce & Finance (New York).... — 18,757,000 
Geo. H. McFadden & Bro. (Phila.)....51.9 13,413,000 
Hicks & Williams (New York)...... — 13,313,000 
Watkins Bureau (New York)........ 52.3 13,521,000 
Fossick Bureau (Memphis)..........- 54.7 14,137,000 
Nat’l C. S. Prod. Corp. (Memphis)... — 13,100,000 
National Ginners Ass’n (Memphis)...52.7 13,615.000 
Clement Curtis & Co. (Chicago)......53.3  13.783.000 
Procter & Gamble (Cincinnati)...... 55.5 14,375,000 
K. M. Giles (Winston-Salem, N. C.).53.8 13,853,000 
W. A. Shelton (Washington, D. C.).. — 13,025,000 
Memphis Coml. Appeal (Memphis)...54.2 14,018,000 
Lehman Bros. (New York).......... — 970,000 
Wate (CMGwW WotR). ccccccccicvses 52.1 13,488,000 
Cochran Bur. (M. Thomas & Co., 

ED. a ogasaeladd én cownseehs.0eeg.e0 51.1 13,214,000 

NN Gig kt got raen a dnwttwe nua seas 53.2 18,572,000 


A condition of 53.2 per cent indicates 
a crop of 13,758,000 bales on the Govern- 
ment acreage and par figures. 

After the Government report came out 
on Wednesday the market broke 25 to 
30 points from the early high, and for a 
time there was heavy selling, as the Gov- 
ernment report was somewhat better 
than had been expected. The amount 
of cotton ginned was enormous and makes 
a record which will shortly mean a large 
movement of seed into the mills. 

The comparative condition figures of 
the cotton report follows: 

Sept. 16, Sept.1, Sept. 16, 
1925. 1925. 1924. 








9: 
I inca to epicse-s:« 64 68 
North Carolina ....... 62 68 52 
South Carolina ..:.... 43 46 47 
CE 52 gbicaeecaieaes 55 59 
TREE - S hnpeseseccenss ri) 78 71 
ee eee 64 65 59 
Misatasippl .......<00. 73 74 oT 
err 70 67 48 
RRP 41 43 52 
Arkansas ... 64 69 59 
Tennessee 60 66 60 
Miesourt 64 70 63 
Oklahoma 55 61 
California 90 90 17 
Arizona .. 92 92 12 
New Mexico .. 85 88 85 
United States ....... 53.8 56.2 65.4 
The crop was reported as follows: 
Crop ’24 Sept.1, Sept. 16, 
State Census. 1925. 1925. 
Caer ,000 46,000 45,000 
North Carolina ..... 823,000 1,132,000 1,103,000 
South Carolina 806,000 830,000 837,000 
REA RSTE Ses 983,000 1,019,000 
EE. C GocaaWan cane 30,000 32,000 
Alabama 1,024,000 1,063,000 
Mississippi 1,350,000 1,447,000 
Louisiana 644,000 729,000 
Texas 3,851,000 3,873,000 
Arkansas 1,368,000 1,367,000 
Tennessee 437,000 425,000 
Missouri ,000 239,000 
Oklahoma 1,520,000 1,471,000 
California -000 113,000 
, ERR 000 89,000 94,000 
New Mexico ....... 55,000 59,000 58,000 
United States ...... 13,619,000 13,740,000 13,931,006 


The amount ginned is 4,276,000 bales, 
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Selling Agents for 


The Portmouth Cotton Oil Refining Corp., Portmouth, Va. 





ASPEGREN & CO., 


Distributors 
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AspegrenS Ce NewYork. 4 


“MADE IN PORTSMOUTH, VIRGINIA 


The Gulf & Valley Cotton Oil Co., Ld., New Orleans La. 
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NEW YORK CITY 





Agents in Principal Eastern Cities 
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against 2,662,636 last year, 
record 


making a new 

The Census Bureau report on cotton- 

and its products was as follows: 
COTTONSEED. 


seed 


1925. 1924. 

Stock Aug. Ist, tons........ 34,000 22,000 
Received at mills, August.. 269,000 134,000 
Crashed, same time.......... 113,000 62,000 
On tame Ame. Sist. .. 2.222005 190,000 94,000 

CRUDE OIL. 
eek Die. Bat, Bem. .ccs.ensece 5,163,000 4,053,000 
Produced, one month......... 33,846,000 17,583,000 
Shipped out, same time....... 26,679,000 16,109,000 
a SO” ee 18,040,000 8,258,000 

REFINED OIL. 
Bie Amy. Bib. ncoscssepecss 174,830,000 106,800,000 
Produced, one month......... 19,977,000 11,226,000 
eS aaa 92,212,000 54,042,000 
Crude oil exports, August...Figures not ?77,598,000 
Refined oil exports, August... . Available 850,000 


REFINED COTTON OIL CONSUMPTION. 





a Ere: 174,830,000 106,300,000 
Penne, AMS, ~<.cccssscescce 19,977,000 11,226,000 
Total -. «194,807,000 118,026,000 
Oe SS” ee ae 92,212,000 54,042,000 


Cons. domestic-export, Aug...102,595,000 63,984,000 
Bs BP WEL sb dc ccc ccasseess 255,000 160,000 


Total disappearance for the month was 
apparently 255,000 bbls. against 302,000 
bbls. in July and 160,000 last year. 

The visible supply of oil and seed was 
equal to 402,000 bbls., against 472,000 bbls. 
the previous month and 202,000 last year. 

The visible supply decreased 70,000 bbls. 
for the month against a decrease ‘of 89,000 
last year. 

The visible supply is figured on the 
basis of 300 Ibs. of crude oil per ton of 
seed, and 10 per cent refining loss. 

COTTONSEED OIL—Market Trans- 
actions: 

Friday, mataener 5 18, 1925. 
ge— Gonee~ 
Sales. High Le Low. Bid. Asked. 


a ee . 1070 a 1085 
Sept. 1065 a 1075 
cs ow ous ~ 2000 1075 1066 1062 a 1065 
gee 100 1046 1046 1045 a 1047 
7 eee 1800 1054 1040 1040 a 1042 
SS eee 1800 1060 1045 1044 a 1046 
_ eee LPR 
Se eee 3800 1078 1064 1063 a 1064 
Oo a aS 1065 a 1075 
Total sales, including ‘switches, 11,100 
P. Crude S. E. 9% nom. 
Saturday, September 19, 1925. 
—Range—- Closing— 
Sales. High. Low. Bid. Asked. 
Spot : .... 1065 a 1100 
ON eee 1000 1070 1065 1065 a 1075 
| ae 200 1070 1070 1065 a 1068 
SS eee . 1042 a 1052 
ae . 1040 a 1044 
Jan. .. 1044 a 1048 
ES pois sig opine ... 1051 a 1058 
ME oso Gis'axs 5700 1070 1065 a a 1071 
SA . 1070 a 1085 
Total sales, ‘including Pee wid 6,900 
P. Crude, S. E. 9% bid. 


1925. 


—Range— Closing— 
Sales. High. lon. Bid. Asked. 


Monday, September 21, 


0 ae Perr. We 
REN a pushes 400 1070 1070 1075 a 1080 
Oct. . 2300 1080 1072 1078 a 1082 
RG is cris wsasane — Ke ee 
Sr aae 400 1053 1051 1051 a 1055 
Ng ee 300 1057 1053 1056 a 1058 
Feb. nb ibe okt salhp ia pt) a Tee 
Mar .. 2300 1075 1070 1075 a 1076 
April ade we eet hus 5s ee eee 
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Total sales, including 
P. Crude S. E. 934-% bid. 
Tuesday, —. 22, 1925. 


ge— Closing— 
Sales. High" low. Bid. Asked. 


6,700 


switches, 


Spot Weer eee oe ys bi) 
Se cass 500 1075 1075 1075 a 1080 
Oct . 1700 1083 1077 1076 a 1078 
OSS eee ey itids: Salina 14s CO me wee 
Se <2 oo cee 1200 1053 1047 1047 a 1049 
BS os og ee 1400 1059 1050 1051 a 1053 
PEA Sc ateete 100 1059 1059 1056 a 1062 
Te ee 1500 1079 1067 1068 a 1069 
1S ae ...- 1070 a 1080 

Total sales, including switches, 6,800 P. 
Crude S. E. 93% bid. 


Wednesday, September 23. 1925. 


—Range— Closing— 
Sales. High. Low. Bid. Asked. 


a See oct elas ees Ee aoe 
eS eereroe 1200 1075 1075 1075 a 1095 
Oct 3000 1079 1055 1060 a 1062 
gle pale ae 100 1040 1040 1037 a 1041 
SS eee 8800 1056 1028 1032 a 1034 
eS on eit ate 4400 1058 1033 1034 a 1036 
a eee 200 1045 1045 1040 a 1046 
OS RA eae: 7900 1075 1050 1053 a 1054 
SS eee 1060 a 1072 

Total sales, including ‘switches, 25,800 


P. Crude S. E. 93% Asked. 
Thursday, September 24, 1925. 
—Range— Closing— 
High. Low. Bid. Asked. 
OE Sans ee eee eet s 5 nS ny 
Sept - 1075 1075 1063 a 1075 
= EP OR ee 1055 1045 1045 a 1046 
Ps A tet oat od 1030 1030 1030 a 1035 


September 26, 1925. 


BIB se Fo gals 0 'ae's 1030 1022 1023 a 1025 
SSR a eR eet a 1035 1027 1028 a 1030 
ON A Fr love sa 00, S0S0 -@ 1085 
WOME ose os 2 1052 1040 1041 a 1042 
WAGSIOD Stas soap 5 wes nose bess 1045 22052 


COCONUT OIL—The market has con- 
tiued very irregular and nearby nominal, 
due to the actual scarcity on the spot 
due to the delay in the shipments from 
the Far East. Spot oil is almost un- 
quoted. 

At New York Ceylon in barrels is 
quoted 14@14%c; tanks, 12%c; tanks on 
the coast for future, 10%c; Cochin New 
York, 15c; edible, 16c nominal. 

SOYA BEAN OIL—Prices are firm 
with only a small business as offerings 
are light and there appears to be little 
available. New York was quoted at 
1334c. 

CORN OIL—The market is very steady 
but demand quiet and prices without ma- 
terial change. Refined quoted New York 
13%4c; crude, 12@12%4c. 

PALM OIL— Offerings continue very 
limited and spot oil is scarce and firm. 
At New York Lagos was quoted at 9%c; 
shipments, 914@95éc; Nigre spot, 94@ 
93%c; shipment, 9@9%c. 

PALM KERNEL—tThe market is firm 
with light offerings and a fair demand; 


New York quoted 11%c in barrels; ship- 
ment, 1034c. 
PEANUT OIL—The market is nom- 


inal. 
SESAME OIL— 


-Very little trade owing 
to limited stocks; 


prices quoted 1434c. 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed fresh meats were quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and three Eastern markets on Thursday, September 24, 
1925, as follows: 














Fresh Beef— 
RS: CHICAGO. BOSTON. NEW YORK. PHILA. 
ESOT TT Lie TT iiTr ee! l Y 22.00@23.50 $22.00@24.00 $22.00@24.00 
18.00@21.00 18.00@21.50 18.00@21.00 18.00@21.00 
+ 14,00@17.00 14.50@17.50 13.00@17.00 14.00@17.00 
ie ere 11.00@13.00 12.00@13.00 
13.00@15.00 14.00@15.00 13.00@14.00 13.00@14.00 
11.00@13.00 13.00@14.00 10.00@12.00 11.50@13.00 
9.00@11.00 11.00@12.50 eee aa eanstss 
MRI NOR Ne” 4, ER Ga) ae Wate g Sean teced 
Pt? “\anubusecs. ~> setaduhnss © Jusuawy sexe 
PET RdteshSSONkS ESS SERR TN Ob os Ke 6%-cn eb 21,00@28.00 Es... .. ss s 23.00@25.00 21.00@22.00 
Mediuin eee eee eee ee ee ee 18 00@21 00 ee a eae 20. 00@22.00 18.00@20.00 
BREED: 3retose tte scns se rennunaserssos anes 13.00@17.00 15.00@17.00 16.00@ 19.00 15.00@18.00 
Frosh Lamb sad Sinthon 11.00@13.00 13.00@15.00 jk) oe ee 
25.00@27.00 27.00@29.00 29.00@31.00 
00 24.00 @ 25.00 25.00@ 27.00 27.00@29.00 
ee ee pat _ pope taped 23.00@25.00 24.00@26.00 
Seer ee eer sere seeseeeseseseesesese 19. 20. @22, 20. p22.  adekeswte 
MUTTON ” S ee 
OS Serre eee 13.00@16.00 14.00@16.00 14.00@ 16.00 19.00@20.00 
a boOGROb sans age Kendde nbs ceednss ere 11.00613.00 12.00@14.00 2.00@13.00 16.00@19.00 
MED | bwin weeds ct cs eves se cecesesnsessee 9.00@10. ¥ 2. 9. P11.¢ 3.00@15. 
- ee ons-: @10.00 9.00@12.00 00@11.00 13.00@15.00 
LOINS: 

I he 6 ks a Suwa sates esap 6 30.00 @ 32.00 31.00@32.00 33.00@35.00 32.00@35.00 
i tos oiunshpkotes scbae be eneeehs 28.00@30.00 31.00@32.00 31,.00@33.00 30.00@33.00 
12-15 Ib. avg D 27.00@29.00 27.00@29.00 27.00@30.00 
15-18 lb. avg ‘ 24.00@26.00 24.00 @ 26.00 24.00@26.00 
EE MS MEE. bon wi wb-tscwsadccdccenesanscccéion | am 00@21. 00 21.00@ 23.00 22.00@24.00 22.00@ 24.00 
ED iS. co ci 5k ddewdn bee s'e eee aes ne Seukeecees | susaweawes " “Weswaesees 
SHOULDERS: ; 

EEE p'e 060s 05 0446500008 00sec eeededes CRUE Sv soseece 19.00@22.00 20.00@22.00 
PICNICS: ‘ 
ON oases close iathebatecesce sb. RBOOOTT BO Goececes =o wsesssece 19.50@21.00 
DI cn hoa 5 i, Seca Wacusbauebusaapyt weebeewpen 18.00@19.00 17.50@18.00 18.50@19.50 
BUTTS: 
_  ) JOSE COLLOLUC LCL LLL UL SEROGTERD ie haters 24.00@26.00 24.00@25.00 
SPARE RIBS: 
IES io no gn bin 0s A% cede ence et panes i LS WeeAgesso . © sawedanenes “See deuw aes 
TRIMMINGS: 
RROBWIAF oo. new ccc ccc ccccccvevescccesene® SCE, <*\seivanieds  icabhparse® | | eaxas once 
BN A inns vcc-eb case beds ss00 be0s cnssen esses SE A capes’ wyseentces ‘sans vewbst 


*Veal prices include ‘‘skin on’’ 











Boreas, Prime Winter Yellow 
Venus, Prime Summer White 
Sterling, Prime Summer Yellow 


The Procter & Gamble Co. 


Refiners of all Grades of 


COTTONSEED OIL 


Puritan, Winter Pressed Salad Oil 










White Clover Cooking Oil 
Marigold Cooking Oil 
Jersey Butter Oil 


at Chicago and New York. 





THE EDWARD FLASH CO. 


29 BROADWAY 
NEW YORK CITY 


BROKERS EXCLUSIVELY 
VEGETABLES OILS 


Moonstar Cocoanut Oil 
P&G Special (Hardened) Cocoanut Oil 
IvoRYDALE, — + General Offices: 
Port Ivory, N. 
Refineries Kansas Crry, eam CINCINNATI, OHIO 
Le a ie TExAs Cable Address: “Procter” 
AMILTON, CANADA 










In Barrels or Tanks 


Hardened Edible Cocoanut Oil 
COTTON OIL FUTURES 


On the New York Produce Exchange 
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Protect All Your Measurement Operations 


ECAUSE Toledo Scales are adaptable to every 

measurement of material by weight or count 
for auditing, invoicing, and production control 
purposes— 


because Toledo Scales are designed to avoid the 
costly hazards of mechanical and human error, and 
built to give a long life of service wherever they 
are placed— 


because the Toledo Scale Company through its 
numerous field offices provides a skilled and 
effectual service for scales never before equalled, 
and by agreement with the user renders such sys- 
tematic, periodic inspection as insures continued 
accuracy in the measurement of materials— 


Toledo Scales are used for automatic weighing, 


and because every measurement operation however 
obscure is worthy of the best scale equipment— 


thousands of scale users, both large and small, 
place with this company, not only an occasional 
order for a scale, but their entire scale business. 


In each case the installation of the first Toledo 
has proved to be the initial step towards complete 
protection against the losses resulting from inac- 
curate measurement of materials. 


To modernize your measurement operations the 
first step is an investigation by Toledo Scale en- 
gineers. This costs you nothing; it may save you 
much. 
mailing, checking, 


computing, counting, 


packing, shipping and special purposes in stores, offices, shipping rooms, factories, mills and 


warénhouses. 


Scales to weigh everything from an ounce of spice to thirty 


tons of steel. 


Toledo Scale Company, Toledo, Ohio 
Canadian Toledo Scale Co., Limited, Windsor, Ont. 
Manufacturers of Automatic Scales for Every Purpose 
Service Stations in 106 Cities in the United States and Canada 


D 
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CASING HOUSE 


Sheep Casings 
Best Quelliey 


Extra Wide - Wide - Medium to Wide 


Medium or Narrow 


When ordering ask for ‘‘size’’ wanted 


Bearn. Levi c- Go., Inc. 


NEW YORK CHICAGO inh RO Be Co he 
BUENOS AIRES HAMBURG WELLINGTON 
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THE WEEK’S CLOSING MARKETS 


FRIDAY’S CLOSINGS. 


Provisions. 

Lard quiet, easing slightly with con- 
tinued demoralization in grain and some 
commission house selling. Steadiness in 
hogs and decreased packing returns 
brought some buying. Exports past week 
disappointing. : 

Cottonseed Oil. 

Market on cottonoil very quiet but 
about steady. Prices weakened after Gov- 
ernment report, but there was no liquida- 
tion of importance. Crude cottonseed oil 
easier; immediate 9%c; November, 834c; 
Valley about same as Southeast. Seed 
reported unchanged; planters holding 


firmly. Crude not offered very freely; 
seed out of line with crude prices. Cash 
demand quiet. Competing oils continue 


very firm. 
Quotations on cottonseed oil at Friday 
noon were: September, $10.63@10.85; 


October, $10.47@10.48; November, $10.30 
@10.36; ‘December, $10.26@10.28; January, 


$10. 20@ 10.32; February, $10. 30@10. 38; 
March, $10. 45@ 10.46; April, $10.50@10. 56. 
Tallow. 


Tallow, extra, 10%c. 
Oleo Oil and Stearine. 
Oleo stearine, 15%c. 
aStRe eee 


FRIDAY’S GENERAL MARKETS. 

New York, September 25, 1925.—Spot 
lard at New York, prime western, $18.10 
(18.20; middle western, $17.90@18.00; 
city, $17. 75; refined continent, $19.121%4@ 
19.25; South American, $19.50; Brazil kegs, 
$20.50; compound, $13.25. 

Liverpool Provision Markets. 

Liverpool, September 25, 1925.—(By 
Cable.)—Shoulders, squares, none; picnics, 
&2s; hams, American cut, 120s; bacon, 
Cumberland cut, 119s; short backs, 111s; 
bellies, clear, 136s; Wiltshires, 118s; 
Canadian, 126s; spot lard, 91s. 

Hull Oil Market. 

Hull, England, September 25, 1925 —(By 
Cable.)—Refined cottonseed oil, 44s, 3d; 
crude cottonseed oil, 41s. 


—— 


ARGENTINE BEEF EXPORTS. 
Cable reports of Argentine exports of 
beef this week up to September 25, 1925, 


show exports from that country were as 
follows: To England, 90,503 quarters, to 
the continent, 127,048 quarters; to other 
ports none. 

Exports for the previous week were: 
To England, 98,278 quarters; to the con- 
tinent, 17,224 quarters; to other ports, 


none, 
——_&—_—_. 


NEW YORK LIVESTOCK. 
Receipts of livestock at New York for 
week ending Sept. 19, 1925, are reported 
as follows: 








Cattle. Calves. Hogs. Sheep. 

Sermo. CMF occcccssves 4,256 9,187 5,727 27,672 
gk” RARER es 430 1,842 13,684 1, 

Central Union ......... SGee SUR. acids 14,895 

Total 12,742 19,411 43,621 

Previous week ... 11,520 18,550 42,789 

Two weeks ago... 14,054 21,245 47,868 





COTTONSEED OIL EXPORTS. 

Exports of cottonseed oil from New 
York, September 1 to September 23, 185 
bbls. 


TRADE GLEANINGS. 


A new abattoir is being constructed in 
Pe Ell, Wash., by the Economy Meat 
Market. 

Mission Produce Company contemplates 
erecting a $50,000 packing plant in San 
Antonio, Tex. 

A new cottonseed oil mill is being con- 
structed in Roswell, N. M., by the Quanah 
Cotton Oil Company, Quanah, Tex. 

A new branch house has been opened 
at Second and Cherry streets, Milwaukee, 
Wis., by the Cudahy Brothers Company, 
Cudahy, Wis. 

Considerable additions and improve- 
ments are being made in the cottonseed 
oil mill of the Interstate Cotton Oil Re- 
fining Co., Sherman, Tex. 

A new vegetable oil mill is shortly 
to be opened at 2304 East 48th street, Los 
Angeles, Calif. by A. M. Douglass & 
Sons, formerly located in Parker, Ariz. 

The fertilizer manufacturing firm of 
Kaminer & Neil, Columbia, S. C., has 
been dissolved. W. S. Neil is continuing 
the business as the Neil Fertilizer Co. 

Shaffer Brothers Meat Company has 
been incorporated in Billings, Mont., with 
a capital stock of $50,000 by J. P. Shaffer, 
C. P. Shaffer and Philip Shaffer, Jr. The 
company will operate an abattoir and 
handle and deal in livestock and meat 


products. 
— woe 


PACKERS CONVENTION PLANS. 
(Continued from page 21.) 


Ray Douglas will talk on “The Value of 
Co-operation Through Interchange of 
Credit Information,” another subject on 
which many will want to voice their opin- 
ions from the floor. All of these men are 
practical packinghouse credit men. 


Talks on Sales and Advertising. 

The Branch House and Car Route Sec- 
tion and the Advertising Section will meet 
jointly as the Sales and Advertising Sec- 
tion. T. F. Driscoll, a well-known pack- 
inghouse advertising man, will discuss a 
subject which has given every packer’s 
sales manager a few restless nights, “The 
Most Effective Way to Get Salesmen’s 
Interest and Support of an Advertising 
Campaign.” 

Fred Minifie, a Chicago sales manager, 
will introduce a discussion on “The Men- 
ace of Free Meats.” 

The problem of fractional sales will be 
discussed by F. W. Keigher, a sales de- 
partment executive. Several other in- 
teresting talks for the branch house, car 
route and advertising men are listed. 

Packinghouse master mechanics who 
attend the meeting of the Engineering and 
Construction Section have several inter- 
esting discussions in sight. P. W. Evans, 
well-known engineer, will talk on water 
purification in the packing plant, a prob- 
lem in which every plant is concerned. 
Among the other talks, there is to be one 
on brine deck and floor construction by 
E. C. Miller, of the Johns-Mansville Com- 
pany. 

Traffic and Other Topics. 

Two features of the Traffic Section will 
be a talk on freight claim prevention by 
Joe Marshall, of the American Railway 
Association, and “Live Stock Losses and 
How to Reduce Them,” by R. W. Carter, 
a live stock authority, and W. J. Em- 
bree, of the Western Weighing and In- 
spection Bureau. Both are subjects which 
touch on the packer’s pocketbook, and 
Pag? | traffic man will find them valuable. 

H. McCauley is to talk on the Hague 
a and the Antwerp rules. W. W. 
Manker will discuss “Freight Classifica- 
tions.” 

All of the programs have been planned 
to include just such subjects as_ these 
various groups of specialists would dis- 
cuss if they were to meet informally and 
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start talking “shop.” Most department 
heads will be able to attend their meet- 
ing without missing more than two.days 
of work at the most. 

Progress of the Institute Plan. 


In the Monday afternoon session Insti- 
tute members will be told of what has 
been done with the $150,000 which was 
subscribed three years ago for the exe- 
cution of the Institute Plan. Thomas E. 
Wilson, who proposed the plan, will pre- 
side. Men who have been active in plan- 
ning and carrying out the extensive pro- 
gram will report from the convention plat- 
form. 

The Institute Plan has made available 
to the entire industry work of a practical, 
scientific, and educational nature which 
would have cost many times as much had 
it been undertaken by the individual com- 
panies for their own use. 

H. D. Tefft will summarize the results 
and value of the standardization of equip- 
ment and supplies which is well under 
way, under the direction of the Institute’s 
Committee of Packinghouse Practice and 
Research, and which will save the indus- 
try thousands of dollars every year. M. 
D. Harding, widely-known packinghouse 
superintendent, will report on the practi- 
cal experimentation which has been car- 
ried on in packinghouse operations. R. 
F. Eagle, Chairman of the Committee on 
Packinghouse Practice and Research, will 
tell of the contributions which have been 
made to packinghouse literature by mem- 
bers of the Committee and others. 


How Educational Work Goes On. 

The development of the Institute of 
Meat Packing will be described by men 
who have taken an active interest in the 
work. L. D. H, Weld, vice-chairman of 
Committee on Educational Plans, will re- 
port on the evening courses which have 
been given in Chicago, and Dean W. H. 
Spencer, of the University of Chicago, is 
to tell the progress in the Home Study 
courses. 

A report on the expansion of evening 
courses in cities other than Chicago will 
be made by R. H. Hess, director of De- 
partment of Industrial Education. A. H. 
Carver will talk on the value of training 
men for their work in the packing indus- 
try. 

The Committee on Scientific Research 
will have the floor in the last part of the 
session. Announcements will be made of 
important new developments and discov- 
eries in the prevention of meat spoilage 
by L. M. Tolman, a prominent scientist 
in the industry. J. A. Hynes will explain 
how member companies of the Institute 
may get the maximum benefit from the 
Service Laboratory, and . Lee Lewis, 
director of Department of Scientific Re- 
search, will make a non-technical report 
on important new results which have been 
obtained in curing meats. 

The Entertainment Features. 

Further details of the entertainment 
features for men and women, and addi- 
tional announcements regarding the pro- 
gram for the Public Conference on Edu- 
cation and Industry, to be held Wednes- 
day, October 22, will be made in the next 
issue of THE NATIONAL PROVISIONER. 

Arrangements for entertaining the la- 
dies are being made by a special commit- 
tee of which Mrs. W. W. Woods is 
chairman. And G. C. Shepard, who has 
been appointed Chairman of the Banquet 
Committee, will have a few interesting 
statements to make about the banquet. 

EES EE IEE 
DEATH OF MAX BRAND. 

Max Brand, founder of M. Brand & 
Sons, died on September 24 at his home 
in New York City. Funeral services were 
held on Sunday morning from Universal 
Chapel, 52d street and Lexington Avenue. 
He is survived by a widow and three sons 
—Leo, Jesse and Alfred. 
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LIVE STOCK MARKETS 


CHICAGO. 
(Reported by U. S. Bureau of Agricultural Economics.) 
Chicago, IIL, Sept. 24, 1925. 
CATTLE—Both local and shipping de- 
mand broadened. Choice fed steers were 
relatively scarce, most steer arrivals being 
of quality and condition to sell at $13.00 


downward. Closing values ruled strong 
to 25c higher, the maximum advance being 


gathered by weighty bullocks. Grass 
steers sold actively and finished firm, 
kinds of value to sell at $9.00 upward 


showing strength. 

Matured steers topped at $16.25, those 
scaling 1414 Ibs. Although a load of 975 
lb. calf-club youngsters scored $15.75, the 
practical top on little cattle was $15.25. 
Best Montana grassers scaling 1347 Ibs. 
realized $11.50, while 1311 lb. Nebraska 
that had seen some cake sold upward to 
$12.00. 

Most she stock sold steady, inbetween 
grades fat cows and heifers in instances 
_ losing 25c. Sprayed Montana _ heifers 
scaling 1126 lbs. realized $9.75, most na- 
tive and western grass heifers turning 
at $6.25@8.00. A spread of $4.50@6.00 
took most grass cows, kinds in canner and 
cutter flesh turning largely at $3.10@3.75. 
Bulls advanced 15@25c. strongweight bo- 
lognas realizing $5.50 and better. Vealers 
tumbled $1.00 and more, packers taking 
the bulk late at $12.50@$13.50. 

HOGS—Continued moderate receipts 
and aggressive shipper buying imparted 
a buoyant tendency to prices and the top 
was lifted to $13.95, the highest point 





Bangs, Berry & Terry 


Order Buyers 


Hogs, Cattle and 
Feeding Pigs 
Union Stock Yards, 


South St. Paul, Minn. 


Reference Stock Yards National Bank 
Any Bank in Twin Cities 
Write or wire us. 








J. W. Murphy Co. 


Order Bavers 
Hogs Only 


Utility and Cross Cyphers 
Reference any Omaha Bank 


Union Stock Yards, 
Omaha, Nebr. 





reached since mid-August. This figure 
showed a $3.80 margin over a year ago. 

Gains of 40@50c appeared in values for 
the rank and file of offerings, the larger 
part of which accrued to common and 
medium grades. Slaughter pigs ruled 25 
(a40c higher. Packing sows met the read- 
iest release throughout the week and 
scored 60(@85c advances. 

SHEEP—Increased 
itated a downturn of 
fat lambs during the week. At the 
close, however, shippers entered .the 
market and _ prices recovered about 
25c of the early loss. Sorting on 
fat native lambs was more severe, and 
cull offerings being increased, lost around 
50c in price ground. Fat sheep also 
scored a loss of 25c. 

Best fat range lambs during the week 
sold at $14.60, these arriving on the low 
day of the period, and being the best of- 
fered in several weeks on this market. 
Bulk of natives cashed at the close at 
$14.00@14.25, a few making $14.50 to 
small killers. Best range ewes scored 
$8.00, with bulk of desirable kinds, both 
native and western, at $6.50@7.50. 


fe 
KANSAS CITY. 


(Reported by U. 8. Bureau of Agricultural Economics.) 
Kansas City, Mo., Sept. 24, 1925. 

CATTLE—Demand continues broad for 
well finished offerings, especially kinds 
carrying weight, but these have been very 
scarce during the week. Better grades 
of fed steers and yearlings, also desirable 
short feds and grassers are closing for 
the week at 15@25c higher levels. Plainer 
grades, however, have predominated and 
prices on these are strong to 15c higher. 

Choice 1005 lb, yearlings made the 


receipts precip- 


$1.50@2.00 on 


September 26, 1925. 


week’s top at $14.75, while heavy beeves 
scaling 1524 lbs. reached $13.50. Bulk of 
the fed offerings were eligible to sell 


from $11.00@12.50, while shortfeds were 
most numerous from $8.75@10.50. Better 
grades of grassers brought $8.00@8.50 
with plainer offerings at $5.50@7.75. 

She stock was scarce and prices ad- 
vanced 25@50c with butcher cows show- 


ing the maximum gain. Grass fat cows 
sold at $4.00@6.00; heifers $5.00@7.00 


and canners and cutters $3.15@3.75. 

Bulls closed around 25c higher with bo- 
lognas at $4.00@4.50. Veal calves held 
steady with the top at $13.00, but medium 
and heavy kinds sold 50c@$1 lower. 

HOGS—Substantial gains of 30@50c 
have been scored in hog prices during 
the week with medium and strong weight 
butchers getting the full advance. Ship- 
pers have been free buyers of practically 
all weights and took over sixty per cent 
of those offered for sale. 

Better grades of butchers averaging 
240 Ibs. and up met a good outlet, and 
the margin the lighter weights have been 
commanding has been materially reduced. 
Choice 190 lb. averages made the week’s 
top at $13.50 on today’s session and best 
weighty butchers sold upward to $13.00. 
Packing sows are selling at 75c@$1 higher 
prices, with $11.50@12.00 taking the bulk. 

SHEEP—Fat lamb prices went into a 
slump at the close of last week and con- 
tinued to decline until today’s session 
when a slight reaction was noted. Prices 
as a rule are around $1.50 below last 
Thursday with the week’s top on western 
lambs at $14.85 paid early in the week. 
Bulk of the western offerings cashed at 
$14.25@14.75. The native season is prac- 
tically over and the few offered were of 
plain quality selling from $13.00@13.50. 
Aged sheep have been in fair demand and 
prices are mostly 25c lower for the week. 


Desirable western ewes sold largely at 
$6.75@7.50, the latter figure the week’s 
top. 








LIVESTOCK PRICES AT LEADING MARKETS. 


Following are livestock prices at five leading Western markets on Thursday, September 
24, 1925, as reported to THE NATIONAL PROVISIONER by leased wire by the Bureau of 
Agricultural Economics, U. S. Department of Agriculture: 


Hogs (Soft or oily hogs and roasting 


pigs excluded): CHICAGO. E. ST. LOUIS. OMAHA. KANSAS OITY. 8T.PAUL. 
aieSPomebdes eynsessecbessiseccens 13.95 $14.00 $13.40 13.50 35 

BULK OF SALBS........0.eeseeees 12.75@13.70 13.50@13. 11.85@13.15 12.40@13. 12.00@13.25 
Hyvy. wt. (250-350 lIbs.), med-ch..... 13.15@13.75 12.75@13.50 12.45@138.15 12.40@13.20 12.40@13.00 
Med. wt. (200-250 Ibs.), med-ch..... 13.35@13.95 13.25@13.80 12.60@13.40 12.70@13.50 12.50@13.25 
Lt. wt. (160-200 Ibs.), com-ch..... 12.40@13.95 13.40@13.90 12.50@13.35 12.75@13.50 12 50@13.35 
Lt. It. (180-160 Ibs.), com-ch......... 11.90@13.80 13.25@13.90 12.00@13.25 12.70@13.40 12.4°@13.35 
Packing sows. smooth and rouch..... 11.60@12.60 11.25@12.25 11.50@12.10 11.25@12.15 11.75@12.25 

12. 25@13.40 12.75@13.75 11.50@12.75 12.00@13.00 ~~ .......... 


Signtr. Piss, case lbs. down), med-ch... 
. cost » Wed, (pigs excluded) 


tianans ae pars Calves. 
STEERS (1,500 LBS. UP): 


12.94-256 Ib. 





You Get 
What You Want 


in buying 


Cattle or Hogs 


on order from 


Schwartz- 


Feaman-Nolan Co. 
= Ce Se Stock Yards 











ns. kina tkuieoks i sdac bee on 13.25@16.50 
= (1,100-1,500 LBS.): 

CD <iddhvgscchalassieseesweeand 14.50 @16.50 
Geet SSdedhOesvesearctecsecocvocce 10.65@14.75 
DED cadbstdboeseessshvesees ses 8.25@11.15 
EID? SUN Sn S40 baeckiwede sso eee 6.25@ 8.25 

STEERS (1,100 LBS. DOWN) 
PE dan oveuen shh waesnebat costs os 13.75@15.75 
Dl shehde be khs SE) 60.00% p40 obp so 9s 10.00@14.00 
DA Wit oe dnnb ovaehesbedeeeice se 7.85@10.25 
CER poocccecnsncecescescecseve 5.50@ 8.00 
CAMP OE Cuther, . 2 coc cccsccccccss 4.50@ 5.50 
LT. YRLG. STEERS AND HEIFERS: 
Good to choice (850 lbs. down).... 9.25@14.75 
HEIFERS: 
eee choice (850 Oe SS 7.75@12.75 
med. (all weights)........ 5.25@ 8.25 
primey 


5.85@ 9.50 





Common and medium.............. 3.90@ 5:85 

Canner and cutter...........00.:. 3.00@ 3.90 
BULLS: 

Good-ch. (beef 1,500 Ibs. up)....... 

Good-ch, (1,500 Ibs. down)..... -. 5.50 
Can.-med. (canner and bologna)... 3.25@ 5.60 
CALVES: 

Medium to een (milk fed exc.). 5.25@ 7.75 

PEE aucusebbobest oneness 3.50@ 5.25 
VEALERS: 

Medium to choice...........ssc.000: 10.25@14.00 

PE ksvtidsccscop ons cen des 5.00@10.25 


Slaughter Sheep and Lambs: 


Lambs, med. to choice (84 lbs. down) 13.00@14.75 
1 


Iambs, cull-com, (all weights)..... -00@13.00 
Yearling wethers, medium to choice. 9.00@12.00 
Ewes, common to choice............. 4.50@ 8.00 
Ewes, canners and cull............... 1.50@ 4.50 


13.55-224 Ib. 


12.25@15.75 


12.34-271 Ib. 12.80-228 Ib. 


11.75@15.35 12.00@15.50 


14.00@15.50 13.25@15.35 13.35@15.35 ~~ .......... 


35 13.35@15.35 
4 


5. 
11.50@14.00 9.75@13.25 9.50@13.50 9.25@12.25 
7.25@11.50 7.25@ 9.75 7.10@ 9.85 6.25@ 9.25 
4.75@ 7.25 4.85@ 7.25 4.65@ 7.10 5.00@ 6.25 
13.75@15.25 13.15@15.25 13.35@15.10 __.......... 
11.25@13.75 9.60@13.15 9.35@13.35 9.25@12.50 
7.00@11.25 7.00@ 9.60 6.90@ 9.65 -00@ 9.25 
4.50@ 7.00 4.60@ 7.00 4.35@ 7.10 4.50@ 6.00 
3.50@ 4.50 3.25@ 4.60 3.25@ 4.35 3.50@ 4.50 


10.25@13.50 9.25@14.25 9.00@13.65 


7.00@10.50 7.50@12.25 7.15@12.00  6.50@10.25 
4.50@ 7.00 ry 23@ 7.50 4.25@ 7.15  4.00@ 6.50 
5.75@ 8.00 5.35@ 9.00 5.35@ 8.00 4.75@ 7.25 
4.00@ 5.75 3.75@ 5.85 3.85@ 5.35  3.50@ 4.75 
2.50@ 4.00 2.75@ 3.75 2.75@ 3.85  2.50@ 3.50 
5.50@ 6.50 4.50@ 5.50 4.60@ 5.25 4.75@ 5.75 
5.50@ 7.00 4.50@ 6.00 4.60@ 6.00 4.75@ 6.50 
3.25@ 5.50 3.00@ 4.50 2.85@ 4.60 3.25@ 4.75 
5.50@ 8.50 4.50@ 7.50 4.00@ 8.00 4.50@ 7.50 
4.00@ 5.50 3.50@ 4.50 .00@ 4.00 3.25@ 4.50 

9.00@15 .00 8.50@11.50 9.00@13.00 7.25@11.75 
4.50@ 9.00 4.50@ 8.50 4.50@ 9.00  4.00@ 7.25 
12.75@14.50 12.25@14.40 12.50@14.40 12.00@13.75 
9.00@12.75 9.75@12.25 9.00@12.50  9.00@12.00 
9.00@12.25 9.00@11.75 9.50@12.00  .......... 
4.00@ 7.50 4.25@ 7.25 4.50@ 7.50 3.75@ 7.50 
1.00@ 4.00 1.25@ 4.25 1.00@ 4.5 1.50@ 3.75 








September 26, 1925. 


OMAHA. 


(Reported by U. 8. Bureau of Agricultural Economics. ) 
Omaha, Nebr., Sept. 24, 1925. 
CATTLE—Strictly choice fed steers 
and yearlings show little change for the 
week while plainer grades are unevenly 
weak to 25c lower. Grass steers held 
steady. Best weighty steers offered 
turned at $14.00 with yearlings and me- 
dium weights at $14.50; part load of long 
yearlings at $15.25. Grass steers sold 
largely at $6.75@8.50, a few loads up to 
$9.85. 
She stock and bulls advanced 15@25c 
and veal is strong to 50c higher. 
HOGS—Improved demand from all 
sources under moderate receipts added 
daily upturns to hog values and compared 
with a week ago all classes show a 50@ 
65c advance. Thursday’s bulk of sales 
ranged $11.85@13.15; top, $13.40. 
SHEEP—Receipts for the period were 
the heaviest of the season and sharp 
declines featured the outlet for all killing 
classes. Fat lambs reflect a $1.00@1.50 
break .with aged stock showing a 50@ 
75c downturn. Thursday’s bulk of fat 
range lambs, $14.00@14.25; top, $14.40; na- 
tives, $13.75@14.00; desirable weight fat 


ewes, $6.50@7.25; wethers, $8.00; year- 
lings, $10.50. 
mete \OPPEERE 
ST. LOUIS. 


(Reported by U. 8S. Bureau of Agricultural Economics.) 
East St. Louis, IIL, Sept. 24, 1925. 

CATTLE—The current week’s market 
was a drab affair, bulls and light vealers 
providing the only color in the entire 
proceedings. Compared with one week 
ago best medium and good beef steers, 
light yearlings, slaughter she stock and 
light vealers sold steady; low priced na- 
tive and western steers 25c.lower; bo- 
logna bulls 25@50c higher. 

Tops for week: Yearlings, $13.75; ma- 


tured steers, $14.00; mixed yearlings, 
$12.50; heifers, $11.00. Bulks for week: 
Native’ steers, $7.00@13.00; western 
steers, $6.25@8.25; fat light yearlings, 


$10.25@11.00; cows, $4.25@5.50; canners, 
$2.75@3.25. 

HOGS—The fourteen dollar hog quota- 
tion was introduced today after the top 
had held within 15@25c of that mark 
for over a week. Today’s prices ruled 
25c higher than a week ago except pack- 
ing sows which measure 75c@$1 higher. 
Receipts have been about normal, with 
generally broad shipping demand for all 
but extreme heavies. : 

The !ow end on heavies touched $12.75 
Tuesday but majority have bettered 
$13.00. Light hogs still have the best 
call, bulk, $13.80@13.90 today; 210-250 Ibs., 
$13.50@13.80; heavies, $13.25@13.50; 
weighty pigs, $13.50@13.75; packing sows, 
$11.75@12.25. 

SHEEP—The fat lamb market has 
been extremely bearish, with declines of 
$1.00@1.25 from this time last week. Best 
lambs went at $14.25 today against $15.50 
to packers a week earlier. Cull lambs also 
weakened bulk around $9.50 today; aged 
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ST. PAUL. 


(Reported by U. 8. Bureau of Agricultural Economics 
and Minn, Department of Agriculture.) 


So. St. Paul, Minn., Sept. 23, 1925. 

CATTLE.—Part of the recent bulge on 
grass fat killing stock has been wiped out 
this week in the cattle division. Declines 
of 15@25c have been effected on the more 
desirable grades of fat she stock and com- 
mon grades steers, other classes ruling 
steady for the most part. 

Top dryfed bullocks reached $14.00 in 
carlots, a new high figure for the year, 
these being mixed yearlings. Best grass 
offerings scored at $9.00 and $10.00, bulk 
of the grass steer run going at $6.00@7.50. 

Fat she stock sold largely at $4.00@4.75 
for cows and $4.50@6.00 for heifers, bet- 
ter grades scoring upwards to $7.00 on 
cows and $7.60 on heifers respectively. 
Canners and cutters are mostly on a $2.75 
(@3.25 basis, bologna bulls from $4.00@ 
4.50. 

Vealers have declined 25@50c since last 
Wednesday, bulk of the good lights today 
making $12.00, choice $12.25@12.50. 

HOGS.—Stability has been the rule in 
the hog house on butcher and bacon hogs 
this week, these classes being unchanged 
from a week ago. Packing sows, how- 
ever, scored a 50c upturn. Bulk of the 


better 140@225 lb. averages cashed at 
$12.75@13.00 with the top at $13.10. De- 
sirable 225@300 lb. butchers made the 
$12.50@12.80 terms with packing sows 


turning at $11.50@12.00. 

Pigs are about steady with a week ago, 
bulk selling today at $12.60@12.75. 

SHEEP.—Fat lambs have continued 
downward for the last week, net declines 
figuring $1.50 since last Wednesday. Bulk 
of the better natives were weighed today 
at $13.50 with buck lambs at $12.50 and 
culls at $9.00@10.00. - 

Sheep found a weak to 25c lower deal 
today, fat ewes on packing account mak- 


ing $5.00@7.25. 
ge ae 
ST. JOSEPH. 


(Special Letter to The National Provisioner.) 
So. St. Joseph, Mo., Sept. 22, 1925. 
CATTLE—Cattle receipts for two days 
this week around 10,700. Bulk were from 
the West and Southwest and included a 
large run of stocker and feeder cattle. 
Native steers scarce and market strong, 
the few loads here selling $9.00@13.50. 
Western steers steady to a shade lower, 


ios) 
N 


sales ranging $5.75@10.00. Mixed year- 
lings very scarce, a few small lots and 
loads selling $10.00@12.00. Butcher stuff 
fairly plentiful and market little changed. 

few cows sold up to $7.00, but 
$4.25@6.00 took bulk. of beef grades, with 
canners and cutters $2.65@3.50. Grass 
heifers $5.00@8.00, fed kinds very scarce. 

Bulls mostly $3.75@4.50, choice butchers 
higher. Calves steady, best veals $12.00. 

HOGS—Hog receipts light, totaling 
around 8,500 for two days, about the 
same as corresponding period last week. 
The market held a firmer tone and 
values are strong to 10@I15c higher. 

Today’s top $13.25, and bulk $12.50@ 
13.10. Packing sows $11.25@11.50. 

SHEEP—Sheep receipts liberal. Lambs 
50@75c lower. Top westerns $14.75, 
natives $14.00. 

Sheep around 25c lower, fat ewes $7.50 
down. 

- ~~ — 
SIOUX CITY. 
(Special Letter to The National Provisioner.) 
Sioux. City, Ia., Sept.. 22,1925. 

CATTLE—Indications are that this 
will prove the heaviest week of the year 
in cattle receipts, the half week total be- 
ing 18,500, or around 4,000 more than 
were here for the first half of last week. 
Bulk of this supply is coming from the 
ranges and native pastures. 

The market has been holding well, but 
shows weakening tone on middle day. of 
the week. There have been no prime 
corn fed beeves here, but any such would 
sell up to $14.00@15.00 or better. 

The best here in load lots have been 
good grade short feds of 1,150 lbs. weight 
at $12.50 with a few at $11.00@12.00. Bulk 
have been grades to sell from $10.50 down 
to $9.00 and under for natives; the best 
range beeves sold at $8.50, several lots at 
$8.00 but the bulk below $7.25. Cattle 
that have been on corn for only 30 to 40 
days are very unsatisfactory sellers. 

Bulk of the stock, $4.50@6.25, a few 
rangers higher, but native grass heifers 
have to be good to get $6.00 and cows 
$5.50. 

HOGS—Hogs are working up and 
were full steady to strong on recent ad- 
vances of 15@30c. Best butcher lights 
sold at $13.00; light to medium butchers, 
$12.75@13.00; fair to choice heavy but- 
chers, $12.35@12.75; mixed droves, $12.00 
@12.50, good to choice sows, $11.75@ 








sheep unchanged; best mutton ewes, 
$7.50. 
Five 
Competent Hog Buyers 
to Serve 


Particular Packers 


E. K. Corrigan 


Exclusive Hog Order Buyer 
South St. Joseph, Mo. 


In the center of the corn belt district 











KENNETT- MURRAY ORGANIZATION 





CHICAGO—Kennett, Murray & Co. 
CINCINNATI—Kennett, Colina & Co. 
DETROIT—Kennett, Murray & Colina 
EAST ST. LOUIS—Kennett, Sparks & Co. 
INDIANAPOLIS—Kennett, Whiting, 
McMurray & Co. 
LAFAYETTE—Kennett, Murray & Co. 
LOUISVILLE—P. C. Kennett & Son 
MONTGOMER Y—P. C. Kennett & Son 
NASHVILLE—P. C. Kennett & Son 
OMAHA—Kennett, Murray & Co. 
SIOUX CITY—Kennett, Murray & Brown 
SIOUX FALLS—Kennett, Murray & Brown 


BUYERS ONLY and WE BUY RIGHT 
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12.00; fair to good, $11.40@11.65; common, 
$11.00@11.25; stock pigs, $10.00@11.75. 
Receipts today, 8,000; for the half week 


SHEEP—Sheep are working lower 
and were 25@40c lower with $14.25 top 
for fat lambs. 

i 

PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, Sept. 19, 1925, 
are reported to The National Provisioner as follows: 


CHICAGO. 
Hogs. Sheep. 
8.100 16,061 
6,200 17,275 
3,300 8,550 





5 7,000 7,983 
Anglo. Amer. Prov. Co.. 1,196 1,900 ie 
G. H. Hammond Co........ > 3,088 2,700 
Libby, McNeill & Libby... 1,290 as may 
Brennan Packing Co., 5.300 hogs; Miller & Hart, 
3,500 hogs; Independent Packing Co., 4,100 hogs; 
Boyd, Lunham & Co., 2,800 hogs; Western Packing 
& Provision Co., 6.400 hogs; Roberts & Oake, 4,500 
hogs; others, 15,100 hogs. 


KANSAS CITY. 
Cattle. Calves. Hogs. Sheep. 


























Armour & Co. ......... 5,742 2,383 2,703 4,322 
Cudahy Pkg. Co........ 5,195 2,249 1,970 5,615 
Fowler Pkg. Co........ 444 16 caa's 
Bee & Oe, 2.22000. 3,920 1,874 1,698 3,434 
i SP Mis ab tevckovast 6,158 2,611 3,250 5,710 
SS 2 ae 5,702 988 3,294 2,903 
Local butchers .....-... 997 191 865 24 
ET Siabethsedenceitn 28,158 10,312 13,780 22,008 
OMAHA. 
Cattle and 
Calves. Hogs. Sheep. 
8,890 9,326 
7,956 10, 913 
5,825 
3,586 3, 954 
1 11,449 
Co. 
Mayerowich & ee 61 
Mid-West Pkg. Co. ....... 52 
Omaha Pkg. Co. .......... 64 
John Roth & Son.......... 110 
So. Omaha Pkg. Co....... 196 
Lincoln Pkg. Co. ......... 368 
Ea 
Sinclair Pkg. Co. ........ 387 
0 NE errr 119 » aiuto 
Kennett-Murray Co. ....... a sehn 5,303 
Se % 9 Rares ube 5,739 
Other hog buyers, Omaha. irene 7,694 
SL. dnb hesaccahawegn ene 20,755 50,994 35,642 
ST. LOUIS. 
Cattle and 
Calves. Hogs. Sheep. 
Dame .&-O8. cs cov scces 3,379 5,462 1,781 
Swift & Co. ... 3,589 7,200 2,531 
OE Oe ere 2,873 5,052 1,544 
St. Louis Dressed Beef Co.. 1,450 ome a 
Independent Pkg. Co. ..... 746 sitio’ 
East Side Pkg. Co......... 1,252 3.2€4 
Se Rs ON swantccceose 32 1,007 ats 
American Pkg. Co. ....... 328 725 60 
Krey Packing Co. ........ 182 260 “et 
SD ceed. xoeenecsses eas 476 baie 
Pe Pa GL wcccccceve 85 1,500 mks 
ID San acide sundoncccees 17,994 56,067 4,904 
| SE eer 31,910 81,013 10,820 


ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 




















ee ee 5.770 1,175 6,934 8,115 
Armour & Co........... 3,480 564 3,012 1,901 
SS fea 2,876 328 = 3, e 
SND ing rvate cadoesc 3,241 __ 46 11,094 4,267 
et rergy. Ope ree 15,367 2,558 24,706 16,526 
SIOUX CITY. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co........ 3,019 418 7,275 1,809 
Armour & Co.......... 2,851 410 7,913 1,686 
a FE Se 2,130 253 «44,402 2,082 
Sacks Pkg. Co......... 310 61 ieee my 
Smith Bros. Pkg. Co 28 4 5 
1 es 80 36 22 
Order buvers and packer 
shipments ........... 1,371 oe  y 
DE wcuwe™ Voepcote 9,789 1,182 32,774 5,577 


OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 
Morris & Co. ......... 2,082 756 2,279 

















Wilson & Co........... 2,808 786 2,262 35 

EE cists we 2d neade< 59 10 203 a6 Wee 

i, dhvtesgnsos eeu 4,949 1,552 4,744 35 
WICHITA. 

Cattle. Calves. Hogs. Sheep. 

Cudahy Pkg. Co....... 858 844 4,625 426 

Dele Pkg. Oo.......... 44d 50 «455, 541 rhan 

Local butchers ........ 250 sad 

ree ee 1,552 894 10,166 426 
DENVER. 

Cattle. Calves. Hogs. Sheep. 

a Senroseys 741 274 1,334 900 

RG ohn conse 618 166 =61,359 2,077 

Blayney-Murphy ....... 458 97 1,262 es 

Ry eee a oe 295, 3 512 389 














ES ee 2,112 738 4,467 3,366 
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ST. PAUL. 
Cattle. Calves. Hogs. Sheep. 
Armour & Co. q 3,046 10.635 4,999 
Hertz Bros. .. x 147 Kein Saes 
Katz Pkg. Co 556 ate 3 
i. ¥ 2 Se 5,603 4,491 15,901 7,644 
Others 379 3,628 orale 
RE GS wees seewsed sek 11,850 8,619 30,164 12,646 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Eastern buyers ........ 2,234 4,962 17,669 1,826 
Kingan & Co........... 1,119 486 15,423 1,311 
Armour & Co.......... 142 31 2,873 37 
Indianapolis Abt. Co... 827 34 Sas 218 
Hilgemier Bros. ....... a oe 915 Ay ah 
Se 194 26 Peek 
Bo eee 154 <one 208 
Schussler Pkg. Co...... 12 ears 341 
Meier Pkg. Co.......... 89 8 254 chs 
ee eee 43 Saas 227 41 
Riverview Pkg. Co..... 9 vee 246 ayes 
Di Tn b's6scbas'en ss 13 47 dace 1 
Hoosier Abat. Co....... 47 vas eye! Sea 
SUR. cies en0 a dk aw's es, 708 121 57 284 
ER Ab odds s datessy 5,591 5,715 38,213 3,718 
CINCINNATI. 


Cattle. Calves. Hogs. Sheep. 
E. Kahn's Sons Pkg. Co. 738 126 §=63,668 232 

















Kroger Gro. & Bak. Co. 285 68 1,528 eae 
Gus. Juengling & Son.. 134 147 ieee 72 
J. & F. Schroth Pkg. Co. 21 a. S20 
H. H. Meyer Pkg. Co.. 33 ya 2 cata 
J. Hilberg’s Sons ...... 143 5 es 67 
Wm. G. Rehn’s Sons... 147 65 <n An 
Peoples Pkg. Co........ 109 88 state ch 
A. Sander Pkg. Co..... x wale 1,586 earks 
Pre Se 13 ovine out 570 
J. Schilachter’s Sons. 228 199 368 
Be itndabbssgusss 1,859 698 11,026 1,309 
MILWAUKEE. 
Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co. 1,084 4,695 5,205 1,529 
United Dresed Beef Co. 53 ren a pe ions 
ie SE Nn siveenées ess 80 ee 121 28 
F. C. , = inane asapa-s 88 18 wees 47 
Swift, Harrisburg, Pa. 23 Sale aes Sime 
Local butchers ........ 211 340 15 166 
Local traders ......... 305 65 2 2 
EE nha po. eles dneeon 1,794 5,118 5,348 1,772 
BEOAPITULATION. 


Recapitulation of packers’ purchases by market for 
the week ending Sept. 19, 1925, with comparisons: 
































CATTLE. 
Week Cor. 
oe gg | Prev week 
Sept. 19. week 1924 
DD CALG ta vcckeadésaceusau 33,552 24,427 34,707 
ND GR sc cccccnesessnve 28,158 26,125 30,393 
MEE < Kik wo 01s 0.6 000s aun Sanne 20,755 18,266 24,187 
SS Per ree 31,910 30,261 36,111 
St. Joseph . eee 11,219 16,651 
Sioux City ..... -. 9,789 6,416 7,004 
Oklahoma City ............. 4,949 3,567 6,466 
EE > *.03.064 ¢ae0200 5,591 4,494 7,489 
RSIS SE ee ee 1,859 1,504 1,858 
PME Si; ic ebbcsccceesses 1,794 1,534 2,321 
MS oid 4 =ds% com sue bale o 1,552 1,385 2.424 
Dis coin asenhns cken cose 2,112 2,731 2,817 
DEE vetscebenewsedse vem 11,850 10,251 8,210 
MEN wecowtacccncctbasesin 169,268 142,180 180,638 
HOGS 
Week Cor 
ending Prev week 
Sept. 19. week 
NLS 4% > i058 sbs0 ap uwe dake 70,900 67,800 92,700 
ee eS 13,780 16,795 22,694 
toee stances sen 50,994 43,65: 45,449 
ES pve t seanpe ene 81,013 68,712 60,885 
eer re 24,706 22,021 23,883 
TE co tecs pe ecees ved 32,774 33,409 30,153 
Oklahoma City .. ~ae 4,400 972 
Indianapolis ... ........... 38,218 28,934 46,763 
SL odie’ 060 cbuce ote 11,026 11,503 11,777 
SED. 00th ¢: bes causes oo 5,343 5,580 5,583 
d's" seb e8s 6d ob 60000 10,166 9,04 9.144 
ics cna sa sanete >venes 4,467 4,267 5,185 
SG non cd occecccreeevu 30,164 24,698 28,208 
4 ie oth obese shade 378,290 341,381 390,148 
SHEEP. 
Week Cor. 
ending Prey week 
Sept. 19. week 1924 
ED idavacuvevesetes}av’ 49,869 54,224 73,187 
OSS ee 22,008 22,375 34.832 
Ao ghtasen aobs sine aha 35,642 36.872 438,310 
et 6008 chen awk 54% of ¥ 10,820 12,332 8,652 
SEEDS auis obs bo isbeW save 16,526 11,954 19,516 
NE CE wins. as ce edavenses 5,577 5,245 4,166 
Oklahoma City ............. 35 52 114 
Indianapolis 6,415 9.052 
Cincinnati 28 974 
Milwaukee 557 1,699 
ED b.nnn ad banidcs ae oses ou 685 523 
DE. 50 (ct¥endvedes dcéueee= 3,366 1,673 5,043 
EE ee re ees 12,046 10,506 10,492 
RAS Ss eee 163,714 159,618 207,560 


How should the hog “sticker” work 
to avoid damage to shoulder meats? Ask 
The Blue Book, the “Packers’ Encyclo- 
pedia.” 


September 26, 1925. 


RECEIPTS AT CENTERS. 


SATURDAY, SEPTEMBER 19, 1925. 


Cattle. Hogs. Sheep. 














ND © asides baVaoka ss sone 1,000 3,000 2,000 
fe eri a 700 1,500 200 
EE We 4G hG wrap Rhos oe ess 400 5,000 atx 
St. Louis .. oe | 2,500 300 
ee ee .. 8,300 700 Seas 
Oklahoma City .............. 100 300 
adc bos ka neh t 300 300 
Eee ee wees 100 teat 
SENT 5. Ws die cigp'a rk ba tsa Wi ind 8 400 300 1,800 
SED. inn bop a.o>h aol e's wep “eas 600 500 
. ae ep eee 100 1,200 naa 
ED ooo. ns awed ee cee 200 3,000 800 
EE OS SS So se aaviavedsasga 100 1,000 300 
EEE ~ 00.54%» vn'dds 800 cede 300 1,100 400 
EE ee Su shs wiih ss ndis'e oes 100 2,200 1,000 
SE hnndesae vat sveroars 200 1,000 1,000 
Nashville, Tenn. ............. pps 300 800 
MEE hve v tea nted sesceccunis 200 600 400 
MONDAY, SEPTEMBER 21, 1925. 
- Cattle. Hogs. Sheep. 
ND Ose A woe ks vistas tases ed 24,000 30,000 28,000 
Kansas City ..............+..30,000 8,000 15,000 
ER rhs Cabebss 60 440 ee nedun 19,500 8,000 38,000 
SEL <a a'c's 0c oan 'ck woes 408 Oe 12,000 11,000 2,000 
eM Cina a Sete ae ak Wie mene 7,000 4,000 3,800 
ME <slensctddwane bene 11,000 7,000 1,200 
OO A RASS ea 11,500 6,000 6,000 
i 1,800 ail 
OO eer ee 3,500 700 800 
EE S5bs pabasceuencase 200 3 300 
Denver ..... ‘ . 1,500 36,700 
Louisville 1,000 400 
Wichita 1,2 200 
INNIS <b 4's pa s'o eu trod s'g tb 800 4,000 300 
IIR Scie Sewers 0s:0:405 ken 2,000 3,500 4,000 
CEE haa ked baweswe senses 3,500 2,800 600 
EE. b's Cc tices sees s,dane be 2 2,700 10,000 7,600 
ED). osless Aad en's taxes 900 3,500 3,000 
NL, CU a 2 5 wa Gx heme 200 800 
END? -Sirelrs LG ec nxe.snnkcobal Ge 1,100 3,100 
TUESDAY, SEPTEMBER 22, 1925. 
Cattle. Hogs. Sheep. 
EE eee Ee ah ps ons ahaa 10,000 17,000 18,000 
Kansas City 15,000 6,000 11,000 
Omaha ....... 12,000 7,000 16,000 
Ag OO Eee ee Se ee 8,500 12,500 2,000 
EL a anchigs s aichen shee e 4,000 4,000 4,000 
SSE & pheS sveect cectubs 3,500 7,000 3,500 
FP ore 3,000 6,500 2,500 
CN BEY 0 oo wcrc ccccncs 600 00 Atay 
SE NEED). wir o'p Nisin's 6-04 o-0i6 a 1,500 600 300 
ED. <ai5 is a 'sic'e eS bite KG 2 500 2,500 400 
Teh Wace von. cnts oeaseleas 1,500 1,200 9,000 
EL Cntn ened oh kbig OCk 4 «a's 100 800 300 
MEE od. Si Waen wine > Uae sek wwe de 1,200 1,200 200 
EU MO ees 1,100 7,000 1,000 
Pittsburgh 100 1,000 300 
Cincinnati 600 2,800 700 
Buffalo 100 1,500 200 
Cleveland - 200 1,500 1,000 
STEED, SU, Sires cc cc csus 100 700 
MEE Siete sh ced whe tiscbas< 400 800 600 


WEDNESDAY, SEPTEMBER 23, 1925. 


Cattle. Hogs. Sheep. 





SN is oS a dont nian bo Rip CAS S78 14,000 13,000 25,000 
Se ME  Sapdedessvccanee 9,000 7,000 10,000 
I Gas iia 656su phe Sa sahw SES 8,500 7,500 26,500 
OS eer Trey et 6,000 10,500 1,000 
So a kia as» 9.0 bpp aoe 2,800 6,000 6,500 
Sioux City . ? .. 4,500 11,500 2,000 
}: es 2,200 7,500 3,000 
Oklahoma City 1,600 800 He 
ty Yer 400 1,200 
PED on cu de becwccdende 400 1,000 300 
EE. aioe «aah cu enlns 0 ke aves « 800 200 8,200 
ED Nuts us seh smagwacesas 200 800 400 
SR re eae rare 500 600 200 
ND Acc cowo ma 64) 0heate 1,200 7,000 600 
EE © <n 5. s'b eosle ns b 40.9 She 100 1,500 500 
EE 0555 Suealey x cpaed.s ee 700 3,000 800 
EET 64.2500% Glave cae bat wns 200 1,500 600 
EE isha aa ww gbicice sv ene elin 500 2,000 1,500 
PETTENO, SOM, bo csc niksp se 100 700 wens 
MME Wikia's ois Si ehncda besos 400 1,500 . 700 


THURSDAY, SEPTEMBER 24, 1925. 


Cattle. Hogs. Sheep. 


SED, 605 nadia ado Vane ee even 9,000 17,000 13,000 
OE en ae 4,000 5,000 5,000 
MEE hua ecbds nccwbecswoats 4,000 8,000 17,500 
TR eb wicnwe's io.04x sc cenida 2,000 10,500 1,000 
RN Eee 1,500 3,000 2,000 
DET in sSvepvieduneyvawess 2,000 7,500 1,000 
8) ee ee 3,200 6,500 5,000 
Oklahoma City .............. 200 1,200 shes 
DTM covsacotssiwedsoet 2,800 600 700 
Milwaukee 800 2,500 400 
SR 900 12,900 
Ls 1,000 100 
Indianapolis 5,000 300 
Pittsburgh 3,000 800 
Cincinnati 3,000 1,000 
SES es Serre eS 1,500 300 
SEE nb 064s phen as Vanes 2,000 1,500 


Chicago 





FRIDAY, SEPTEMBER 25, 1925. 
Cattle. Hogs. Sheep. 
ike wee paaweanaes . 4,000 15,000 9,000 





Kansas City - 1,500 5,000 1,000 
re eee 1,300 7,500 4,500 
a <> cenb eeu ata thes 1,000 9,000 1,000 
fe Ee RE ee 800 2,500 2,000 
OO, =a eras 1,500 5,500 100 
ETRE S.A ear SE 1,600 iB 3,500 
Oklahoma City ........... 100 500 aie 
we er 300 200 
ID, * 5s dw vinis'n wh ages 100 400 100 
RT - Gn ts a Saw cone be amex 700 100 10,000 
SS a 200 1,000 100 
RS errr 700 5,000 600 
Pittsburgh s<o 2,500 500 
Cineinnati 3,800 1, 

Buffalo ..... 3,200 1,600 
Cleveland 2,000 1,500 
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HIDE AND SKIN MARKETS 


(SHOE AND LEATHER REPORTER) 


Chicago. 

PACKER HIDES.—Quiet locally. No 
business passing in stock of any descrip- 
tion. About 15,000 Frisco section Septem- 
ber packer hides, sold at 14c for steers, 
12¥%c for cows and 83c for bulls. Prior 
sales in steers were at 14%4@14%c and in 
cows at 13c last week and earlier at 13% 
@15c for the August take-off. Native 
steers are quoted at 17%4c last paid; Texas, 
l6c; butts, 16%4c; Colorados, 15¢ and light 
Texas, 14%4c._ Branded cows are sold up 
fairly well at 13c; recent bids, 13%c for 
light average points declined alone. Last 
sales such hides, 15%c. Heavy cows, 
17Mc; native bulls, 13%4c; branded, 11@ 
12c for points; small packer hides, nom- 
inal, 1534@13c; 20,000 held. 

COUNTRY HIDES.—Sellers of coun- 

try hides are complaining bitterly regard- 
ing the lack of action which is occasioned 
by the absence of demand and also be- 
cause of limited collections in the orig- 
inating sections. All weight hides are 
quoted at 123%,@13c delivered basis and 
up to 13%c still asked in some sections. 
Heavy steers continue quiet and un- 
changed around 13@13%%4c; heavy cows are 
listed at 12@12%c and buff weights at 
124%4@l13c with the outside still asked. Ex- 
tremes are top at 15c for 25@45s and the 
weights 50 Ibs. down are quoted at 14@ 
144c for descriptions. Branded country 
hides are steady and quiet, 104@11c flat 
basis and country packer types at 12@ 
14c; bulls are steady at 9%4@10c and coun- 
try packers, 114%4@12%c; glues, 834@9c. 
_ CALFSKINS.—The situation is mark- 
ing time in all descriptions of skins. 
Packer calfskins are steady at 22c last paid 
for late datings and 23c asked on further 
parcels. In the city descriptions, last sales 
were at 2lc which level is still demanded. 
Bids are few. Some mixed city and out- 
side city stock from first salt reported 
available at 20!%4c. As a rule the best of 
the outside city types are quoted at 20@ 
Zlc range, the outside being the price 
asked usually on the heavy average types. 
Deacons. $1.25@1.35 and slunks $1.05. 
Kipskins continue steady to strong in tone 
with stocks small and a rather broad de- 
mand. Packer descriptions are quoted at 
21@18@l6c last paid and nominal with 
one killer holding September unsold and 
asking 22c as a basis for negotiations. 
City descriptions 19%4c last paid and nom- 
inal with bids down to 19c reported and 
asking rates up to 20c heard. Countries 
1SY@léuc. 

MISCELLANEOUS MARKETS,.—Dry 
hides are quiet and unchanged around 21 
@22c; horse hides are steady at $4.50@ 
5.25 for descriptions; renderers, $5.25@ 
5.40. About 10,000 B. A., dry horse, 8% 
kilos, 20 per cent summer hair offered at 
18%4c lb. Fronts, domestic quoted $4.25 
and butts quoted $1.75@1.80 for wide 
types. Packer pelts are unchanged at 
$1.75@2.25 for descriptions; shearlings, 
$1.60@1.75; pulling pelts, $1.80@1.90. Dry 
western pelts, 30@33c; pickled skins, 
quoted $10.00@10.50 dozen, and hogskins, 
15@35c; strips, 6@7c asked. 

New York. 

NEW YORK PACKER HIDES.— 
Steadiness is still indicated in city slaugh- 
ter stock but action is limited. All brands 
of September kill have been moved at 16@ 
14%4c. Native steers are in small supply 
at 17!%4c; spreads which last sold at 18%4c 
are now held for 19c; cows recently sold 
in back dating at 15c and current stock 


is held at 15%4c; bulls, 13c paid and 13%c 


asked. 

OUTSIDE PACKER HIDES. —A 
Canadian plant of one of the big packers 
sold September production of hides, native 
steers at 171%4c; heavy cows at 17c and 
lights at 15%c.. Brands were not re- 
ported moved, but are held at 16@15c for 
butts and Colorados. Eastern packers 
sold several thousand all weight steers 
and cows at 15%c and buyers are not in- 
clined to go along on this basis any more 
in view of the decline in packer light cows 
to 15%4c. As a rule most eastern packer 
all weight hides are considered top at 15c 
now. Pacific coast hides are quiet and 
unchanged. Cows last sold at 13c which 
indicates to most buyers that steers can 
hardly be priced much over 13%c. As a 
rule though killers feel that 14@14%c will 
be secured. 

COUNTRY HIDES.—Eastern tanners 
are taking on occasional parcels of stock 
but usually insist on economies. Several 
cars of Southern grub free tick free ex- 
tremes, 25@45 Ibs., sold at 13%c fiat. 
Previously some quiet business was ef- 
fected in choice descriptions at 144@ 
1434c flat, being extra choice northern 
lines including some kips. A car of 
Southern packer type extremes and kips 
sold at 5c. Several cars of all weight 
brands sold at 11%c flat. Southern kip 
alone are wanted at 15%4c and held at 16c 
flat as arule. Eastern country light hides 
are quoted usually around 14c flat and 
all weights are being picked up around 
114%@12%c flat for types and size of lots. 
Mid western extremes in straight weights 
and extra choice, sold to the extent of 
several cars at 15%4c, while less desirable 
types are offered at 15c. Tanners consider 
the market top at 14%c usually. Canadian 
light hides, 25@50 Ibs., sold at 14c flat, 
and bids have been slightly reduced. 


SLAUGHTER REPORTS. 


reports to The National Provisioner show 
the ber of livestock slaughtered at the following 
centers for the week ending Sept. 19, 1925 
































CATTLE. 
Week Oor. 
ending v, week, 
Sept. 19. week 1924 
soa sas antic, ea esl 83, 427 34,707 
Kanses CHtY ..ccccscvevcces 38,470 36,173 41,941 
WE 5 ccc cacde et tedenes oe 20, 18,769 23,901 
Bast St. Louls...........-- 14,563 11,352 056 
Bt. Joseph ......cceeeeseee 14,314 10,943 12,370 
Sioux City A SURES SORE 8,652 6,704 4,432 
ee eee 851 555 911 
Fort EARS Seer pe te eee 10,045 
Philadelphia ......e-eeseeee 234 2,063 2,316 
Indianapolis .........-.++++ 1,557 1,208 3,375 
Boston ....c.ccccceses oi che ty ist en 
New York and Jersey City. 9, 5 ’ 
Oklahoma City ..........+- 6,501 5,137 9,224 
es Soper ee ere 151,722 122,340 176,678 
HOGS. 
PNG, cece a trcwacce vodeu 70,900 7, 92,700 
DE Ss aceth va cwaw 780 16,795 , 
ane = - soeddodeevecs ees So ytd et 
East St. Louis............- r i ‘ 
St. Fomephr ..cccccccccccces 18,808 10,061 14,301 
Blom CY 2... cccceccccces 19,698 24,377 
Cudahy ..... 8,204 4,698 
QUETIWE « occcccccccccccccse 9,307 12,956 
Pr er meee ce 5,070 
paces rer merit 
cy ’ . 

8 ion " ee evccaseesecdcesénw 11,073 10,315 9,288 
New York and Jersey City. .37,615 34,184 52,056 
Oklahoma City ............ 4,744 4,400 1,724 

DE os vcanscibontcaredé 284,532 258,530 345,487 

SHEEP. 

RGD oo 8s) vesapaeseinee 49,869 54,224 173,187 
Kansas City ........-00-05 22,008 22,375 34,832 
ME: go ban one us orgs on ties 34,021 33,951 43,187 
7,136 6,705 

9,371 14,758 

5,222 3,917 

228 2 

Philadelphia .. 6,328 6,158 
Indianapolis 1,072 914 
] a eee 090 7,290 7,224 

ew York and Jersey City.46,813 48,669 58,446 
Oklahoma City ............ 35 52 114 

MEE Veneucatecccctncend 191,075 190,918 250,289 
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Weights 50 Ibs. up quoted 12%4c flat asked 
and tanners views top at 12c flat. 

CALFSKINS.—About 10,000 N. Y. city 
5@7 calf sold at $1.75. _Medium and 
heavy skins quoted $2.45@3.25 last paid 
and nominal. Outside skins, $1.70@2.30@ 
3.10 asked for Penn. types. Others 
quoted 10@20c discount. Untrimmed do- 
mestics, 20@21lc; foreign skins are held 
firmly. 


a 
CANADIAN LIVESTOCK PRICES. 
Summary of top prices for livestock at 
leading Canadian centers for the week 
ending September 17, 1925, with compari- 
sons: 









1,000-1,200 Ibs. 

Wi Same Week 

week ended 

Sept. 17. 1924. Sept. 10. 
NN eo a cacidsteacnseeeee 8.00 $ 7.25 $ 7.75 
Montreal (W) .........--- 7.40 6.50 7.25 
‘on’ os LE te 7.40 6.50 7.25 
5 Ee Pee 6.50 5.50 6.00 
MEE 5 vc bdccapeeosendece 5.65 5.00 5.85 
NN. S.dccéceantedvesuhe 5.50 4.75 5.50 

VEAL CALVES. 

Ss csine von bheseucheds 13.00 12.00 13.00 
Montreal (CW) ...eccccecss 11.00 10.00 10.00 
Montreal (E) ...........-- 11.00 10.00 10.00 
DEEN. ccs ceevbucssaneas 00 7.00 7.00 
MES. Sak < sakscessddewns 4.50 5.75 
To cv ccvanservesece 4. 5.50 
ERE. 5 ni cnctewn ds tenewe a 15.08 
Montreal (W) 14.00 
Montreal (E) 14.00 
Winnipeg .........-. 14.41 
DN eiigicdvdccaepeoave 14.02 
pO ee eee 14,00 
NE gato rcs ata cacdek oat 14.00 12.60 18.00 
Montreat CW) ...ccccccocss 11.50 12.00 12.00 
Montreal (E) 11.50 12.00 12.00 
Winnipeg... 50 11.00 12.50 
25 11.50 12.25 

50 11.50 11.50 


CHICAGO HIDE QUOTATIONS. — 

Quotations on hides at Chicago for the 
week ending September 26, 1925, with 
comparisons, are as follows: 


PACKER HIDES. 


Week ending Week ending Corresponding 
Sept. 26,'25 Sept. 19,'25 week 1924. 
Spready native 


steers ....... @19c 18% @19e¢ @18%c 
Heavy native 

steers ....... @ll%c 17%@18&c 16 @l16%c 
Heavy Texas 

steers ....... @16c @l6c @l1be 
Heavy butt 

ded 

steers ....... @16%c @16%c @ilbe 

Heavy Colorado 
a aso 4.3 @l15c @lic @léc 
B@x-Light Texas : 

StOOTS 20.0... 13¢ Sisee 11% @12c 
Branded cows . 13¢ 134%4c 11%c 
Heavy native 

ee @17%n @17%e @15%e 
Light native 

Pre 15%¢ 154%4c 14% 
Native bulls ...18%@13%c 13%@13%c 11%¢ 
Branded bulls. . 114%n 114%c 10¢ 
Calfskins ...... 22c 22%c 28 123 4c 

ST vo, wa iete ea «, 21c 21¢ 18%4c 
Kips, overw’t... @18c 18¢c mete 
Kips, branded.. 16c 16¢ Ree 
Slunks, regular. 1.00 1.25@1.35 


1.05 
Slunks, hairless.50 55¢ 30 @60c 560 @55c 


Light, Native, Butts, Colorado and Texas steers ic 
per Ib. less than heavies. 
CITY AND SMALL PACKERS. 
Week ending Week ending Corresponding 
Sept. 26,'25 Sept. 19,'25 week 1924. 


Natives, all 

weights ..... 15%e 160 14 14%c 
Bulls, native 13¢ 13¢ lic 
Br. str. hds 13%e 14%c 12 12%c 
Calfskings ...... 18%c 18%c 22¢ 
TENT cvivwaveces’s 1544c wy 14 16c 
Slunks, regular. 1 1. 1.25 
Slunks, hairless 

SR AS ea @40c @40c @30c 


COUNTRY HIDES. 
Week ending Week ending Corresponding 
Sept. 26, ’ . 19," week 1924. 








26,’25 Sept. 19, '25 
Heavy steers... 13 13%c 13 13%c 10%@lic 
.@12%c 9%4@10c 
2 138¢ 10%@lic 
4 15¢ 18 léc 
10%c 8%@ Oc 
0%@lic 8 8%e 
5 Sits 15 
4 15¢ 18 4c 
1.10@1.15 
i 1.06 
ks 1.60 
0.40 
5.50 
.80 
SHEEPSKINS. 
Week tee Week ending Corresponding 
Sept. 26, * Sept. 19,'25 week 1924. 
Large packers. .$1.75@2.25 1.75@2.25 2. 
Small fom a .60@1.75 ¥ 1.75 $2. 4 
Pkrs. shearlgs. .$1.60@L75 .50@1.65 1.15 
Dry pelts....... .80@0.33 .30@0.838 $0. .82 
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ICE AND REFRIGERATION 


ICE NOTES. 
Geyser Ice Company, 919 Webster 
avenue, Waco, Tex., plans to erect a 


$10,000 branch 
Holland, Tex. 

Ariana Ice & Cold Storage Company, 
Inc., has been chartered in Auburndale, 
Fla., with a capital stock of $100,000. H 
H. Abee is president. 

Atlantic Ice & Coal Company, 37 West 
13th street, Chattanooga, Tenn., is con- 
templating the erection of a $150,009 cold 
storage addition to its plant. 

Pure Water Ice Company, organized by 
Neil E. Hainlin at 61 N. E. 23rd street, 
Miami, Fla., plans to construct an ice piart 
with a daily capacity of 50 tons. . 

Graham Ice & Coal Company has been 
incorporated in Graham, N. C., with 4 
capital stock of $20,000 by W. H. Boswell, 
M. Davidson and others. 

Georgia Ice Company, 431 Harmon 
street, Savannah, Ga., plans to construct 
a 60-ton addition to its plant. 

» Middle West Utilities Company is pian- 
ning to build a 60-ton capacity ice and 
cold storage plant costing $125,000 in 
_ Corpus Christi, Tex. 

St. Lucie Ice Company is considering 
~ the erection of a 150-ton ice plant in Ft. 
Pierce, Fla., costing $150,000. 

Brownsville Ice & Cold Storage Com- 
pany is. planning to construct a 45-ton 
ice plant in Brownsville, Tex., costing 
$100,000. 

West Texas Utilities Company and the 
Kingsville Ice & Electric Company are 


refrigerating station in 


planning to erect a 50-ton ice plant and 
a 1,000-ton storage plant in Kingsville, 
Tex. Cost will be around $100,000. 
Poston Ice Company will construct a 
$10C,000 plant on Albany street, Boston, 


Mess. 
Seer oe 


RE-CHECKING WEIGHTS. 
(Continued from page 20.) 
enter into a single weighing operation that 
it is quite easy to see how the complica- 
tion might be doubled in a double opera- 
tion, such as check scaling. 

It is assumed that check scalers are only 
used in operations where an exceptionally 
high degree of accuracy is required. If 
they are used in any other location their 
salary and the general expense of oper- 
ating their scale is largely wasted. 

The employment of two mediocre scal- 
ers, one likely to make errors and another 
likely to pass them, is somewhat like add- 
ing two wrongs to make a right. One 
first-class scaler will often produce better 
results than two ordinary onés, at a much 
lower expense. 


Move the Men About. 


There are many locations, however, 
where check scalers are very necessary, 
and in such operations they should be of 
the same high grade as the original scaler. 





literature and sample. 


Novoid Pure Corkboard 


Made of specially selected clean, dry cork granules. 
width molds split and finished full standard 12”x36”—no “green centers’ possible. 


Cork Import Corp., 345 West 40th St., New York City 


Compressed and baked in double 
Write for 








Glenwood Avenue 
West 22nd St. 


Cold Storage Insulation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


PHILADELPHIA, PA. 














Vie 


Horizontal Compressors 
8 Tons Capacity and up 





Vertical Compressors 
1 to 18 Tons 


Complete Data Promptly Furnished 








| 806-826 Clinton St. 


Refrigerating and 
Ice Making Plants 


for the 


Meat Products Industry 





The Vilter Manufacturing Company 


EST. 1867 


Milwaukee, Wis. 














In fact, it often works well to rotate all 
scalzrs over a number of scales in the 
plant. 

In many locations the work of routine 
scaling and check scaling becomes quite 
monotonous, and this condition is likely to 
affect the alert type of employe unfavor- 
ably. For this reason it is often a good 
plan to rotate them in such a way that all 
of the scalers may have their turn at it. 
This makes the work more interesting and 
is likely to result in’ better work all around. 

This plan of rotation is also good be- 
cause it avoids having any two scalers 
working together for very long periods. 
A new check scaler on the job is more 
likely to keep the regular scaler on his 
toes than would be the case if they had 
worked together for a long time. This is 
not always the case, of course, but where 
check scaling is necessary at all, it is 
always important enough to keep this item 
in mind. 

Scales Should Be “Tuned” Together. 


Where a check scaler is employed (one 
who works on a second scale), care should 
be taken to see that the two scales “tune” 
together as closely as possible. 

If the check scale is “fast,” or showing 
slightly over the first scale, many of the 
overweights on the first scale will be 
passed, and the close weights of the first 
scale will show as a slight underweight on 
the check scale. Being small differences, 
they are likely to be considered tolerance 
variations. 

It is best to tune the two scales together, 
so that it is not left to scalers to make 
allowances for anything. This will give 
them a free mind to go ahead, weigh 
accurately and know they are right. In 
this way only can accurate results be 
obtained. 

Tolerances in Check Weighing. 

Whether check scalers are used in: a 
weighing operation or not, it is always 
important to state a definite tolerance 
beyond which either a scaler or check 
scaler must not go. A certain tolerance 
must be allowed on account of the resist- 
ance offered by the moving parts of the 
scale, as shown in our last article. (In 
THe NATIONAL ProvisIoONER of May 16, 
1925.) 

But the scaler should be very careful not 
to go beyond this point. The tolerance 
should be set for him and he should be 
rigidly required to work to it. It is not 
at all difficult to do this, if the habit is 
once formed and no “slip back” is allowed. 

Check scaling of packages from filling 
machines,’ print cutting machines, etc., 
provides little enlivening brain work. 
Many workers become so mechanical that 
they pass errors unconsciously. Some 
workers are particularly fitted for this 
monotonous work, and will enjoy it and 
at the same time retain a high degree of 
accuracy. 

In all such checking operations it will 
be found worth while to select the right 
type of employe for the work. 

If the work is not important enough to 
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OME are born Monopolists—they had the gumption 
to pick out monopolists for dads. 


Others achieve Monopolies—they buy out or freeze out 
competition. 


Others have Monopolies thrust upon them. They do 
things just a little better than the other fellows. They 
are careful to a point of “crankiness” in the purchase of 
raw materials. They take care that delivery dates are 
met. They keep their old experienced workmen—and 
keep them satisfied—so that every man in the plant who 
takes orders is really experienced enough to give orders. 
Then they obtain their monopolies by unanimous vote of 
their logical customers. 


That is the kind of monopoly we’re working for right 
here in Hagerstown. Many of our own customers have 
what practically amount to monopolies in their respec- 
tive districts. They got them through putting out prod- 
ucts that were undeniably superior to all others; prod- 
ucts kept in the forefront because the men at the helm 
kept their eyes on ideals rather than dollars. That kind 
of a monopoly is worth having, we think. 


And as a matter of fact, we’ve made considerable head- 
way. Note the diagram. But we’re going to keep right 
after the shaded portion until it isn’t big enough to be 
seen through a microscope. 











Shaded portion shows per- 
centage of good refrigerat- 
ing plants yet to be equipped 
with Jamison Doors. 





























Write for This Booklet 


See why Jamison Doors 
have been adopted by the 
“Big Five” as well as by 
17000 other packing and re- 
frigerating plants all over 
the world. 








q) 3 
JAMISON:COLD STORAGE DOOR COMPANY 
HAGERSTOWN, MARYLAND, U. S. A. 
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“Man Size” 


unclosed doorways. 
Size No. 1 (29% in.) $9.50 
Prices F. O. B. Chi 


State size of doors. Whether right or left 
hand. Whether door and frame are flush. 





1511 West Fourth St. 


STEVENSON’S 1922 
Door Closer 


stops the loss—the outflow of dry cold air, 
the ruinous inflow of warm moist air—at 


No. 2 (23% in.) $8.50 
ester 


There’s only one way to greater economy—shall we tell you about it? 


Stevenson Cold Storage Door Co. 






clog sizes, 
and for both right and left 
hand doors. 


Chester, Penna. 





require an accurate check, most of the ex- 
pense of this extra labor is waste. A per- 
functory, careless check is hardly worth 
while, as it gives no accurate information, 
and it is difficult to see how it is of any 
value at all. 


A Check-Scaling Department. 


In any plant where considerable scaling 
is done, it is worth while to provide a 
general check-scaling department, consist- 
ing of one man (and an assistant, if neces- 
sary) whose work will consist entirely of 
overseeing and checking weighing oper- 
ations. 

He should not be connected with the 
mechanical department which maintains 
the scales, and should represent and re- 
port only to the highest authority in the 
plant. He may or may not have authority 
to order changes made. 

His chief duty should consist of check- 
ing weights throughout the plant. His 
activity should extend to all departments, 
but especially to all package weighing, in- 
cluding tare weights on empty tubs, boxes, 
wrappings, etc. 

The larger errors and losses are more 
general and serious in the case of the 
smaller packages, because the small errors 
are always multiplied many times. 


Equipment to be Used. 


He should be provided with two first- 
class beam scales of say 50 Ib. and 200 Ib. 
capacity, and a small even-arm balance 
with suitable weights for work below 5 Ibs. 

The 50 Ib. and 200 lb.. scales may be 
mounted upon suitable trucks, so that they 
may be easily and quickly transported 
from place to place. The even-arm bal- 
ance may, if desired, be mounted on the 
truck with the 50 Ib. scale. This equip- 
ment will give a range which will cover 
the majority of package work. 

For checking heavier packages, such as 
barrels of grease, oils, etc., an idle scale 
can nearly always be found in the vicinity 
and may used for rechecking. Care 
must be taken to see that the scale used 


is itself in first-class condition, otherwise 
the check will have no value. 


Report Forms and Methods. 


Regular report forms should be pro- 
vided, so that the inspector may go any- 
where in the plant and check-weigh a 
fairly large number (always as many as 
possible) of packages, listing each pack- 
age upon his form, showing the marked 
tare, gross and net weight and his check 
weight for each package, also the scaler’s 
name and the identification number of the 
scale. Information as to date and approxi- 
mate time of day of both weighing and 
checking is also useful. 

(A sample report form will be mailed 
upon request to THE NATIONAL PROVISIONER. ) 


The check scaler will easily pay for him- 
self, partly by the moral effect his activity 
will have, but chiefly by the close check 
his work will have on the goods weighed. 
His reports will be a constant check on 
scalers and scales. 

He should be carefully selected for the 
work; he must have tact and good judg- 
ment and must not be influenced by any- 
one but his superior officer. He should 
have authority to go into any department 
at any time and perform his work. 


Best Way to Check the Scaler. 


In doing his checking he should, where- 
ever possible, check-weigh packages which 
have been weighed previous to the time 
of his visit, as checking a scaler who 
knows he is being checked will give no 
reliable indication of his average work. 

By re-weighing packages which are al- 
ready weighed, an accurate check on the 
average everyday accuracy of both the 
scales and scalers may be had. The scal- 
er’s knowledge that the goods he is weigh- 
ing to-day may be checked to-morrow will 
keep him constantly on the alert. 

This check weigher—or weight inspec- 
tor, as he might be called—should not 
schedule himself so that he will be ex- 
pected in any department at any particu- 
lar time. His activity should always carry 
the “surprise” element. 

In the actual work of checking and list- 
ing, no allowance should be made for 
shrinkage. If changes due to shrinkage 
are noted, a subsequent investigation may 
be made, thus an accurate check on 
shrinkage may be had, which should prove 
useful. 


Never Take “Average” Weights. 


He should never weigh packages in lots 
and then accept the average. This is use- 
less and gives no real information. 

The use of “averages” in any but the 
most perfunctory weighing operations 
cannot be too strongly advised against. It 
is perfectly obvious that a group of pack- 
ages may be grossly misweighed, even to 
the extent that every package may be 
wrong, and yet show a satisfactory aver- 
age. The only permissable average is in 
cases where tolerances are being checked. 

A short experience in the work will es- 
tablish a line of symptoms which will aid 
in locating and correcting the cause of in- 
correct weights throughout the plant. 

Following are some general symptoms 
which will help in starting the work: 


Looking for Cause of Wrong Weights. 

Erratic weights may point to either the 
scale or scaler. When an unsatisfactory 
lot is found, after getting as much in- 
formation as possible, it is best to have 
the scale carefully inspected. 

It may be a scale of unnecessarily high 
capacity; levers may be broken; a pivot 
may be out of place; the platform may be 
bound by dirt or scraps wedged between it 
and the floor frame; dirt may have ac- 
cumulated under the levers, if the scale 
is of the floor type; or something may 
have dropped on the levers if they are of 
the overhead lever type. 

Any of these items, together with many 
other possible ones, will be readily dis- 
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covered by a good scale mechanic. (This 
will be taken up in detail in a future ar- 
ticle.) 


Either the Scale or the Man. 


If the scale is found to be suitable in 
every way, attention must be given to the 
scaler. 

He may be easily checked by transfer- 
ring him to another scale, and placing a 
different scaler in his place. A further 
check on the output will indicate whether 
the errors are due entirely to the scaler 
or his surroundings. 

The scaler should not be blamed too 
hastily. There are many conditions out- 
side of himself which may affect his work. 
As the inspection reports accumulate, his 
record will soon be established beyond 
doubt. 

The rotation system mentioned here will 
also aid greatly in compiling this record. 
If a scaler’s record is good in some loca- 
tions and not in others, it is fair to con- 
sider that the surroundings have some- 
thing to do with it. 

Where Scales Are Faulty. 

Uniformly unsatisfactory reports from 
any particular scale, under various scalers, 
will readily indicate that the scale or the 
surroundings are to blame, rather than the 
scaler. 

Where lots are found to be uniformly 
over or underweight, it is almost certain 
to be the fault of the scale, as it would 
be very unusual for a scaler to make a uni- 
form error 

It is possible, however, for a scaler to 
make such an error by incorrectly setting 
the weight on a tare beam. This would 
cause a uniform error for which the scaler 
is responsible. 

In cases where the items being checked 
vary greatly in weight, the error may be 
found to vary with the weight. In other 
words, the 50 lb. packages may be correct, 
while 60 lb. packages are 2 ounces over; 
70 lb. packages are 4 ounces over, and so 
on. This showing, or its reverse, where 
the error increases as the weights go 
down, would indicate a faulty scale. 

This is a very brief outline of the possi- 
ble combinations which may affect weigh- 
ing activities in any packing plant. 

Advantages of Weight Checking. 

The advantages to be expected from the 
establishment of such a department are 
too numerous to mention. The main 
points, however, are as follows: 

An accurate record of the general ability 
of the scalers and the condition of the 
scales. 

A general improvement in the accuracy 
of all weighing operations, resulting in 
higher yield and more profit. 

Records which, as they accumulate, will 
form positive data upon which scales for 
any purpose may be purchased more in- 
telligently. 

Records which will be very valuable to 
mechanical and engineering departments 
in the matter of installation and mainte- 
nance. 

If the records are made, studied and 
filed with reasonable care, they will pay 
for themselves many times over. 


No Value in “Test-Runs.” 


A word or two here about so-called “test 
runs” might be valuable. 

Where any real information is desired, 
a prearranged test is a mere waste of en- 
ergy. No matter how carefully the work 
is done, it will give no true indication of 
actual conditions. 

It is said that we all march a little bet- 
ter as we pass the grand stand, and this is 
certainly true of scalers who know they 
are being checked, not merely by a fellow- 
workman, but by someone in authority, 
whose report the scaler knows will go on 
the records somewhere. 

The only check that can be of any pos- 
sible value as to accuracy is the one which 
will show the average running condition, 
and this can only be shown by surprise 
tests. 
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CHATILLON THERMOSEAL SCALES 


Eliminate Losses from Weighing 


| you can train men to do 
the work, but you can’t 


tell a scale how to 





weigh accurately. 
Its accuracy must 
be built in. 


_ Chatillon Thermo- 
seal Scales have 





been developed 


atatilgisp 


° Thermoseal Peokinathaane Scale, 
Thermoseal Packinghouse Scale, for the p acki n g Hanging Type. Made in different 





pecgonet At sche goon A a Seuuee bas ae poten = a prebe 
or weighing small provisions an ° . 
boxed goods. Made in different industr y ° Their uses, 


Accuracy, Dependability 
and Speed 


are the result of careful design and construction 
with a complete knowledge of the requirements 
of the packing plant. Their accuracy will stop 
losses in weighing that affect. your profits. 


There is a Chatillon Thermoseal Scale for every 
weighing operation. 


The scales shown on this page are but few of 
the many types available. 


Complete description and prices 
will be sent on request 


JOHN CHATILLON & SONS 


Thermoseal Provision fe. se 
Established 1835 oo saa 


able Type. Made in different 
Manufacturers of Scales and Butchers’ Supplies capacities from 200 to 1,000 Ibs. 
Front and two sides of pan let 


85-99 Cliff Street New York City, N.Y. s2wn_,when large pieces "are 


weighed. 
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Chicago Section 


Joseph Alferi, of the Joseph Alferi Co., 
Neenah, Wis., was a business caller in 
Chicago this week. 

Ray Stevenson, general superintendent, 
Cudahy Brothers Co., Cudahy, Wis., was 
in Chicago this week. 


gentleman farmer, of 
called on his Chicago 
the week. 


President J. T. McMillan, of the J. T. 
McMillan Co., St. Paul, Minn., made a 
trip to Chicago this week. 

George A. Hormel, president of George 
A. Hormel & Co., Austin, Minn., was a 
business caller in the city late in the 
week. 


Fred T. Fuller, 
Des Moines, Ia., 
friends during 


Packers’ purchases of livestock at Chi- 
cago for the first four days of this week 
totaled 38,203 cattle, 10,440 calves, 43,092 
hogs and 47,782 sheep. 

Mrs. Lydia Boore, widow of Harry 
Boore, veteran packer and chief provision 
inspector of the Chicago Board of Trade, 
passed away at her home in Chicago on 
Monday. 


G. L. Talley, of the Jacob Dold Packing 
Co., Buffalo, N. Y., spent a few days in 
Chicago this week calling on the trade. 
He is one of the live-wire younger pack- 
inghouse men. 


“Dick” Shannon, well-known packing- 
house veteran, and now a penpusher of 
prominence, is wearing a handsome new 
yellow slicker on rainy days. Dick always 
was pretty slick, and now several brokers 
know it. 


John J. Dupps, jr., vice president of the 


Cincinnati Butchers’ Supply Co., with 
headquarters at Chicago, has been in 
Mexico City, where he assisted President 
Calles in reviewing the great Independ- 
ence Day parade. 








Sentence Sermons 


Written for THE NATIONAL PROVISIONER 
By Roy L. Smith. 
THE BIGGEST BUSINESS— 
—Is the one that was willing to 
begin as a small one. 
—Needs the loyalty of the most in- 
conspicuous employee. 


—Cannot afford to 
smallest customer. 


mistreat the 


—Always requires a head that is 
bigger than the business. 


—Must submit to the moral laws 
of the universe or go under. 


—Can be wrecked by little mistakes. 


—Is worth less in the eye of God 
than the humblest man. 




















Prices realized on Swift & Company’s 
sales of carcass beef in Chicago, for the 
week ending Saturday, September 19, on 
shipments sold out, ranged from 7.00 
cents to 24.00 cents per pound and aver- 
aged 13.64 cents per pound. 

Provision shipments from Chicago for 
the week ending Sept. 19, 1925, with com- 





C. W. RILEY, Jr. 


BROKER 
2108 Union Central Bidg., Cincinnati, O. 
Provisions, Oils, Greases and Tallows 
Offerings Solicited 








George F. Pine Walter L. Munnecke 
Pine & Munnecke Co. 
Packing House & Cold Storage 
Construction; Cork Insulation & 

Overhead Track Work. 


iJ . 155 
se ueoty Betroit, Mich. ™ cos 





Packing House Products 


Oldest Brokers in Our Line 


Tankage 
Bones 
Cracklings 
Hog Hair 





Carcass Beef—P. S. Lard—Green Pork 
Boneless Beef—Ref. Lard—Cured Pork 
Quick Reliable Service Guaranteed 


Eight Phones Postal Telegraph Building 
All Working CHICAGO, ILL. 











H. P. Henschien R. J. McLaren 
HENSCHIEN & McLAREN 
Architects 


1637 Prairie Ave. Chicago, Ill. 


PACKING PLANTS AND COLD STORAGE 
CONSTRUCTION 


Stadler, Levine & Cravin 
Architectural & Mechanical Engineers 


Packing Plants—Refrigeration 
Plans and Supervision 


29 Broadway NEW YORK 





o 7 A 
Engineers & Architects 


Operating Costs, 
Curing, etc. You Profit by Our 25 Years’ Ex- 
perience. Lower Construction Cost. Higher 





efficiency. 
206-7 Falls Bldg.. MEMPHIS, TENN. 








Fred J. Anders Chas. H. Reimers 


ANDERS & REIMERS 
ARCHITECTS 
ENGINEERS 

Packing House 

Specialists 


314 Erie Bldg. 
Cleveland, O. 





parisons, were Officially reported as fol- 
lows: 
Cor. week, 
Last week. Prev. week. 1924. 


Cured meats, lbs.. 
Fresh meats, lbs... 
Lard, lbs. 


-19,272,000 14,249,000 19,084,000 
-40,735,000 31,933,000 43,622,000 
9,780,000 10,033,000 12,873,000 


eee 
EASTERN PACKERS MEET. 


Eastern 


packinghouse and _ provision 
men held a general “get-to-gether” meet- 
ing at the Bala Golf Club, Philadelphia, 
Pa., on Sept. 22. The affair was held 
under the auspices of the Provision Com- 
mittee of the Philadelphia Commercial 
Exchange, and was voted a big success by 
those in attendance. 

The feature of the day was:an 18-hole 
golf tournament, for which $500 
worth of prizes were donated. A special 
prize, known as the John J. Felin Trophy, 
was donated by Mr. Felin, who is presi- 
dent of John J. Felin & Co., Inc. Compe- 
tition for this handsome trophy was lim- 
ited to ‘members of the Commercial Ex- 
change and their employees, and the cup 
must be won three times to become abso- 
lute property. 

The prizes were presented at the ban- 
quet following the tournament by T. A. 
Connors, general superintendent of Ar- 
mour and Company’s Philadelphia terri- 
tory. 


over 


Following an excellent meal, B. C. 
Dickinson, of Louis Burk, Inc., as toast- 
master, calléd on Charles E. Herrick, 


vice-president of the Brennan Packing 
Co., and former president of the Institute 
of American Meat Packers. Mr. Herrick 
gave a splendid talk on the “Necessity of 
Co-operation in the Packinghouse Indus- 
try.” 

Another interesting and instructive ad- 

dress was that of J. L. Eysmans, vice- 
president of the Pennsylvania Railroad, 
on “Traffic as Related to the Packing 
Industry.” 
' New Yorkers present included Albert 
Rohe, of Rohe and Brother; George A 
Schmidt and Carl Ludwig, of Otto Stahl, 
Inc.; Joseph Heineman and Charles E. 
Haman, of F. C. Rogers; H. C. Bohack 
and George P. Osborn, of the H. C. Bo- 
hack Co.; C. L. Tingle, of the H. C. Derby 
Co.; Wilfred Cooper, of F. B. Cooper’s of- 
fices; and J. H. Burns. 

Among the out-of-town visitors were 
Messrs. Austin Flett and Carlson, of 4 
U. S. Cold Storage Co., Chicago, and S 
Dietrich, of the East Side Packing ay 
East St. Louis, Ill. 

There were packers present from Balti- 
more and other cities to a total of more 
than 100 





H. 0. GARDNER ¥. A. LINDBEEG 
GARDNER & LINDBERG 


ENGINEERS 
Mechanical, Electrical, Architectural 
SPECIALTIES, Packing Plants, Cold Storage, 
Plants, Power Install- 


ms 
CHICAGO 











PACKERS ARCHITECTURAL & ENGINEERING CO. 


WILLIAM H. KNEHANS, Chief Engineer 


ABATTOIR PACKING AND COLD STORAGE PLANTS 
Manhattan Building, Chicago, III. 


Cable Address, Pacarco 





LEON DASHEW 


Counselor At Law 
230 Fifth Ave., New York 
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Big Enrollment for Meat Packing Classes 


More than 50 registrations have already 
been received in the three evening 
courses in meat packing to be given in 
Chicago this fall by the Institute of Meat 
Packing. Classes will be held in the Lip- 
ton Room of the Stock Yard Inn, 42d 
and Halsted streets. The Institute of 
Meat Packing is conducted under the 
joint supervision of the University of 
Chicago and the Institute of American 
Meat Packers, and classes are open to 
all employees of Chicago packing com- 
panies who are able to meet the entrance 
requirements. 

The three courses to be given this 
quarter are: “History and Economics of 
the Packing Industry” on Monday eve- 
nings, starting October 5; “Packinghouse 
Operations (Pork)” on Wednesday eve- 
nings, beginning October 7; and “Pack- 
inghouse Personnel and Labor Problems” 
on Friday evenings, beginning October 2. 

Tuition Only $10 Per Term. 

Each course meets once a week, from 
6 to 8 P. M., for ten weeks. The tuition 
is only $10 per subject for the term, with 
an additional $5 matriculation fee for stu- 
dents taking their first course. 

Although some Chicago plants have ar- 
ranged to receive registrations from em- 
ployees on behalf of the Institute of Meat 
Packing, prospective students may reg- 
ister by going to the first class session in 
the Stock Yard Inn. Although large reg- 
istrations have been received for these 
classes during the last two years, the 
heavy advance registration for the coming 


Fall term indicates that the enrollment 
will be unusually large. 


What Economics Course Covers. 


The course in Economics covers sub- 
jects with which every packinghouse man 
should be familiar if he expects to im- 
prove his position in the industry. Every 
move the packer makes in his buying, 
cutting and merchandising depends upon 
economic laws, and these must be thor- 
oughly understood by everyone who is 
in any way responsible for the conduct of 
the business. 

Cansiderable time will be spent in 
studying fundamental economic princi- 
ples so as to bring out their bearing on 
problems of the industry. After tracing 
the early history of the industry, the rea- 
sons for its present location and for its 
organization into companies of varying 
sizes will be examined. Fluctuations in 
live stock receipts and the part which 
they play in determining live stock and 
meat prices will be studied as well as 
variations in the market demand and the 
influence of the export market. 

The instructors for this course will be 
L. D. H. Weld and A. T. Kearney, who 
are among the foremost economists in 
the industry. Both men have had con- 
siderable teaching experience and in past 
courses given by the Institute of Meat 
Packing have been unusually popular in- 
structors. 

Course in Pork Operations. 

The course in Pork Operations will be 
invaluable to men in the office who must 
understand the practical end of the busi- 
ness as well as their own particular job. 
Plant employees, too, will benefit by this 
course. Practically every step in the job 
of converting hogs into pork and market- 
ing the product, including the use and 
manufacture of by-products, will be con- 
sidered. 

R. F. Eagle, assistant to the President 
of Wilson & Company, who has had long 
experience in practical packinghouse 


work, will teach this course. A _ better 
qualified man could not be found for this 
work. 


Packinghouse Labor Problems. 


Practically every packinghouse depart- 
ment head and executive must have a 
thorough understanding of personnel and 
labor problems. The remarkabie effi- 
ciency which today characterizes the op- 
erations of the packing industry makes 
necessary an intelligent understanding of 
the psychology of employment and of the 
fundamental principles which govern labor 
relation. 

The course on Packinghouse Personnel 
and Labor Problems is designed espe- 
cially for division superintendents and 
foremen, although many others will find 
profit from taking it. The course will 
open with a study of the nature and 
sources of the packinghouse. labor supply; 
the problems arising from mixed racial 
elements, restricted immigration, _ illit- 
eracy, and other educational limitations; 
the history. evolution, and psychological 
consequences of labor organization; and 
labor turnover, its analysis, significance, 
and control in the packing industry. 

The purposes and general principles of 
labor supervision will next be taken up 
with special attention to the problems of 
creating and maintaining an efficient or- 
ganization and of detecting and develop- 
ing executive ability among young em- 
ployees both in the production and in 
other phases of the industry. The last 
part of the quarter will be devoted to a 
study of the wage systems prevailing in 
the packing industry, their merits and de- 
fects, and a general discussion of various 
wage incentive plans. 

A. H. Carver of the Industrial Relations 
Department of Swift & Company will be 
the instructor. Mr. Carver has had many 
years experience in personnel work as 
well as in teaching. This course has been 
very popular in previous years. 

Requirements for Entrance. 

These courses are open to all men in the 
industry who have a high school educa- 
tion or its equivalent. Registrations also 
will be accepted from mature men whose 
experience in the industry indicates that 
they will be able to profit from the in- 
struction and to young men in the indus- 
try who show unusual promise. 





If You Want to Study 


A Short Course in any one of 
the subjects listed—ten lessons— 
will cost you A DOLLAR A 
LESSON. 

You can take it at home—any- 
where—by mail. 

Or you can join an Evening 
Class in any one of several pack- 
ing centers. 

If you are interested, fill out 
this coupon and mail it, with a 
2-cent stamp, to 
THE NATIONAL PROVISIONER, 

Old Colony Bldg., Chicago, Il. 


Please send me full information about 
(check the one you want) 
HOME STUDY COURSES 
EVENING CLASSES 
in the Institute of Meat Packing. 
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CHICAGO LIVESTOCK. 
RECEIPTS. 
Cattle. Calves. Hogs. Sheep. 
Mon., Sept. 14...... 24,781 3,268 27,929 17,589 
Tues., Sept. 15...... 9,217 2,707 17,540 14,070 
Wed., Sept. 16...... 11,213 2,309 12,665 22,311 
Teee., . Bee WT. cs 11,449 2,880 19,288 19,207 
We, Beet. IB... 2s 4,188 1,352 14,125 10,142 
ae ee eee 710 706 3,078 
Total last week..... 61,558 12,950 94,253 86,497 
Previous week ...... 43,597 10,585 89,104 84,127 
UO PG, aicccccesena 69,408 12,679 119,214 137,552 
Two years ago...... 72,072 12,688 157,199 144,270 
SHIPMENTS. 
Mon., Sept. 14. 316 6,069 1,378 
Tues., Sept. 15 273 5,420 559 
Wed., Sept. 16 129 3,274 6,292 
Thur., a 17 2 2,969 9,886 
Fri., Sept. 89 5,757 10,302 
Sat., Sept. 19. eae ee 71 1,037 1,175 
Total last week.....17,051 1,142 24,526 35,682 
Previous week .. 1,018 22,925 27,693 
Year ago ..... 1,177 30,675 58,426 
Two years ago .. 1,457 38,156 70,058 


Receipts at Chicago Stock Yards thus far this year 
to September 19, with comparative totals: 


1925. 1924. 
CL RAR oer rer 2,020,308 2,137,356 
SNE 6 be od xin widen saadnesage 632,509 580,180 
WEE abaecadoncanteseshes ony 5,752,827 7,135,989 
BED Sec sec ketetevesdcauawess 2) 817,636 2,829,687 


Combined weekly hog receipts at eleven markets 
for week ending September 19, with comparisons: 





Week. Year to date. 
Week ending September 19....407,000- 21,783,000 
Previous week ......06000000edd QW =n eeceene 
Corresponding week, 1924.. 27,142,000 
Corresponding week, 1923.. 26,834,000 
Corresponding week, 1922.. 20,398,000 
Corresponding week, 1921. . 20,718,000 


Combined receipts at seven markets for the week 
ending September 19, with comparisons: 


*Cattle. Hogs. Sheep. 
Week ending Sept. 19...246,000 332,000 277,000 
Previous week ......... 96,000 311,000 253,000 
Woe esdcarcccennec dics 317,000 354,000 407,000 
GEG Aitcs procanucceeesa 325,000 466,000 380,000 
MP ita adssesneescwnebs 314,000 325,000 250,000 
SE 5 sb bape sc cca ds cseane 248, 299,000 339, 000 


Combined recepits at seven —- for 1925 to Sep- 
tember 19, 1925, with compariso: 


*Cattle. Hogs. Sheep. 
WOE iS iekevcccedds 7,184,000 18,528,000 7,206,000 
MEK Sy aainvaccene® 7,333, 344,000 7,548,000 
eer 7,625, 22,171,000 7,457,000 
ee 7,138,000 16,523,000 6,865,000 
TE <aveveseseuss 240,000 16,168,000 8,312,000 


*Calves at Omaha, St. Louis and St. Joseph counted 
as cattle. 

Chicago Stock Yards receipts, average weight and 
top and average prices for hogs, with compar Tigons: 








Average 

Number weight——-Prices—— 

received Ibs. Top Average. 

*Week ending Sept. 19... 94,500 251 $13.60 $12.45 
Previous week .......... 89,104 248 13.50 11.90 
SD idine vs Gebieus evn pias 119,214 243 10.50° 9.55 

MNS 9b $03 cd ewes ceanagegs 157,199 240 9.20 8.25 
SNES Barca 117,766 252 10.55 9.00 
Tess ee 122, 248 8.75 7.50 
BOF hac doce ptcigtens oe'eee 78,566 241 18.25 16.70 
Average 1920-1924........ 119,000 245 $11.45 $10.20 





*Saturday, September 19, estimated. 
WEEKLY AVERAGE PRICE OF LIVESTOCK. 











Cattle. Hogs. Sheep, Lambs. 
*Week ending Sept. 19. . 75 $12.45 $7.15 $15.55 
Previous week ......... 1.50 11.90 7.10 15.25 
WHE. 0 oc caccccsscwsscovec 1550 9.55 5.90° 13.20 
TORE ceucuncascvecvesees 10.30 8.25 7.26 13.85 
BNE owkiccicpecacavescsce 10.25 9.00 6.40 13.85 
BE. sd dc gainwe sd ddalce'es 7.90 7.50 4.10 8.55 
BS Volkan Sdvdinsie inion dhe 14.85 16.70 6.00 13.10 
Average 1920-1924.. ..$10.55 $10.20 $ 5.95 $12.50 


Following is Heat the net supply of cattle, hogs 
and sheep for packers at the Chicago Stock Yards: 


Cattle. Hogs. Sheep. 
*Week ending Sept. 19..... 17,000 70,100 49,900 
Previous week ...........+ 29,421 66,179 56,434 
ME ahs Gh ab. 0 550s va ee yeuas i 88, 79,126 
BE onc os bsh edit ivaceseaes 49,260 119,143 74,213 
BOE osc bb Ch edbbasedcecsdse 51,080 88,583 57,027 





*Saturday, September 19, estimated. 
Chicago packers’ hog slaughters for the week end- 
ing Sept. 19, 1925: 


Armour & CO.......ccccccccccnceseccesscesces 
Anglo-American 








Swift & Co........ 
Hammond Co. 
Morrig & C0... cc ccccccccdccvccscctccccceece 
Wilndm. BOO... ccc nc cesses wasledciceccssuce ‘es 
Boyd-Lumham .......-..cceeccceececescecseces 
Western Packing Co...........eeseseceveceees 6,400 
Roberts & Oake ........cccccvccsscsccccescess 4, 
Miller & Hart..........cccccccssccccscesecses ‘3,500 
Independent ema DO's. is WESTER RSIS 4,100 
Brennan Packing Co...........sseecesceeecese 5,300 
Agar Packing Co..........ccececeeesecneceens 1,500 
UE isn So ab 26 cane cade tracceyaceeu peel «.+- 18,600 
eer Tere? ere > . - 709,000 
Previous week ........ 67,800 
TOGR-BRO- sco 'cics - 700 
Two years ago.. ;: 400 





Three years ago 
(For Chicago livestock prices see page 36. 
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CASH PRICES. 
Based on Actual Carlot Trading, Thursday, 
September 24. 1925. 
Green Meats. 
Regular Hams— 
en od anh waagewae wa nw aenees aa @22 
i i i nce hcesashonabheunsenes @22 
EE i an cone rasweadessetengees é @22 
nisi. ten sk akh ogéinae snewns a4 @22 
i Se... cc chckees kusvobawe keene @19 
Ec oC co Seb ccesdhesececpeeces @19 
Skinned Hams— 
CE LE So ca Suc ce sehdee se nee @21 
Tin. seadeasasssosncsiaed @20% 
NE REA e ye @20% 
co ccacnass op cenens be Sanne 19% 
i i. pstesehshcnnonh ss aauuees @18% 
REE MEPL ELS noes inascpcesesaseeces @18 
CU. MS Abie Ae casicten ve phos esesees @17% 
Picnics— 
i SM OS 8 cs. cseuecwetneencens @16 
Pd sc ondkenne poab sap eiannes se @15%4 
Re ER Pe See 14% 
iE inca ceaknesbapeséessvenss 1456 
ipa ee Se @14% 
Bellies—(Square cut and seedless) 
ibe ackwes< bets @29 
RR rrre tee @28 
SS onan on ndseeeadiaeins o6ee 6 27 
Sy MENG kas nn can dhiee siobedbbens 25 
I a a no ne dno 04 ha skseeepeebe @24 
Pickled Meats. 
Regular Hams— 
PD PN. na céSb sec cocceancsvedekh @24 
BE SE, cv cddbcctcrecincssensedes 23% @24 
PER 0 oo cd sb tees cocccssececncce 23 23% 
i. . i éhb) cceucesseunbéesasom ted - 4 
PD Pi MI. «nu cissd.cesccacenccescossve 22 22% 
EM Dn ckinycnsnsccscerndwocsscee 22 @22% 
Boiling Hams—(house run) 
EE MS oo abas ebbds ence ceensece sé @22% 
cE. socks ck pe be de vdescuscs % 
SE BRE ae wscosccdcsctcccpesccocces @22% 
Gkinned Hams— 
DD MD, Be dovqcscostccccunsaccsecoece @22 
TS os kbs cbaceseb ees odae< ese @21% 
MRC Leis dulndue 0s ce ctestebedoe @21\% 
Dh PE cssenrschsscanccosevcedsis @19% 
Mi ncncknebanee oapedts sebomes p19 
24-26 Ibs. avg @18% 
r @18 
@17T% 
@15% 
@14% 
@14% 
@14% 
6- 8 Ibs. avg. @29 
8-10 Ibs. avg. @28 
10-12 Ibs. avg. @27 
12-14 Ibs. avg. @25 
14-16 Ibs. avg @24 
Dry Salt Meats. 
Extra short clears, 35/45...............+. @19'% 
Extra short ribs, 35/45 : @19% 
Regular plates, 6-8.. @16% 
Clear plates, 4-7.. @15% 
Jowl  EPPTPTTITITI TITTLE LTT TTT @13% 
Fat Pachs— 
nM 20s oesb sched see es nececs @17% 
ED Shad 00 ckkehs onnecdceteesusse @17% 
i MLE). i ascs kaw heres hans 18 
CL OU ds 6s cdcenbensedestesenses 18% 
MRS bbb baSi esses ecdivescedeses 18% 
ER EERE vSetinakuUeacdeuwspetenee 19 
EE WE ebb boss sevectegetebevees $19% 
Clear Bellies— 
ey es cutee iaaens cecucehes sedis 21% 
EE SREP RES ee ee 21% 
EY St Rs 0 whe dde ce cBeccceveceseees @21% 
MD, a Acie ian ans Cir eawe de shone @21 
Es te Sts nboacabeweesebbees @20% 
2 1 Dati tad ctestndawubadle ew adas @20% 
PES MS a. od encbecdanesecsoncesas @20% 
SM EN Sdiductchwcvediccvietosnce @20 


PURE VINEGARS 











FUTURE PRICES. 
Official Board of Trade Range of Prices. 
SATURDAY, SEPTEMBER 19, 1925. 


Open. High. Low. Close. 
LARD— 
Met. 5 évids 17.15 17.1 17.10 17.10 
Oct. «++ 16.95 17. Ory 16.95 16.97% 
CLEAR BELLIES— 
Rept. sevens 20.37% 21. 20.37% 21.00 
Oct. capes een 19.25 19.00 19.00 
SHORT RIBS— 
ee 17.80 17.80 17.80 17.80 
| eee 6.90 17.50 16.90 17.40 
MONDAY, SEPTEMBER 21, 1925. 
Open. High. Low. Close. 
LARD— 
ee ce cks 17.15 17.35 17.15 17.35a: 
ke .“swikcope 17.00 17.25 17.00 17. 2014. 25 
BRS SS ewses 16.72% 16.90 16.72% 16.90 
Dec. 15.20 15.30 15.12% 15.30 
BOM, .ccaxcas 14.72% 14.85 14.72% 14.85b 
) eee 65 14.70 14.57% 14.70 
ULEAR BELLIES— 
ee 21.00 21.12% 20.90 21.12%b 
See 19.10 19.60 19.10 19.60b 
J 17.95 17.85 17.95b 
é 17.50 17.25 17.50b 
TUESDAY, SEPTEMBER 22, 1925. 
Open. High. Low. Close. 
LARD— 
Sept. .s.0% 17.40 17.42% 17.32% 40 
| eer 17.30-35 17.35 17.22% 17.27%-30 
MO, casuce 6.90 6.90 16.90 90 
ae 15.35 15.37% 15.22% 15.224%ax 
Sn. 6 Be oete 4.90 14.92% 14.82% 14.82%4ax 
May «+ «014.70 14.70 14.67% 14.67%ax 
CLEAR BELLIDS— 
SE 21.10 21.10 21.00 21.074%b 
es. o<pseee 20.00 00 19.70 19.70ax 
SHORT RIBS— 
Je 18.00-20 18.25 18.00 18.15 
Ws. ccnctes 17.55 17.55 17.55 17.55 
WEDNESDAY, SEPTEMBER 23, 1925. 
Open. High. Low. Close. 
LARD— 
eee ery sake 17.35ax 
eee 17.27 17.30 17.22% 17.25-27% 
a ses 0% 16.95 17.02% 16.95 16.974%4ax 
Dec 15.20 15.25 15.10 15.10 
Jan. 14.82% 14.82% 14.77% 14.774%4ax 
MY Scccta 14.60 4.65 14.57% 14.5744-60b 
CLEAR BELLIES— 
Sa ese waits 21.10b 
Tle. spsecca 19.55 19.55 19.50 19.50ax 
SHORT RIBS— 
. Seas 18.15 18.15 18.15 18.15 
Be. cnacces 17.50 17.50 17.50 17.50ax 
THURSDAY, SEPTEMBER 24, 1925. 
Open. High. Low. Close. 
LARD— 
- 17.27% 17.30 17.25 25n 
-17.22%)-20 17.25 17.12% = 117.17%-20 
16.87% 16.90 16.82% 16.8214b 
5.07 15.07% 15.00 02% 
14.70- 14.70 85 14.70 
4.55 55 14.50 14.50-521%4b 
CLEAR BELLIES— 
TE... 20q0te case ee eos 21.10n 
Tlie. woven be 19.20 19.25 19.20 19.25 
SHORT RIBS— 
Sa 18.15 18.15 18.15 18.15n 
Gah. cccavas 17.30 17.42% 17.25 17.25ax 
FRIDAY, SEPTEMBER 25, 1925. 
Open. High. Low. Close. 
LARD— 
17.30 17.30 17.20 17.2214b 
Oct. 17.17% 17.20 17.07% 17.12% 
me Seeds 16.85 16.90 16.75 16.85b 
Dec oe 15.05 15.07% 15.02% 15.07% 
Jan. #.14.75 14. 14.67% 14.72% 
ES RS 14.524%)-55 14.55-5744 14.50 14.55ax 
CLEAR BELLIES— 
0 ee ores 21.10n 
ae 19.25ax 
SHORT RIBS— 
SCOTT Pe aimee ans 18.15n 
OD . “codsonsbbeke 17.15 17.15 17.15 





H. G. S. 
Packing House White Paint 


Harry G. Sargent Paint Co. 
502 Mass. Ave.. INDIANAPOLIS, IND. 
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CHICAGO HOG PURCHASES. 


Purchases of hogs by Chicago packers 
for the week ending Thursday, September 








24, 1925, with comparisons, were as fol- 
lows: 
Week Cor. 
ending Prev. week, 
Sept. 24. week, 1924. 
Armour & Co........... 4,018 5,580 4,536 
Anglo-Amer. Prov. Co... 1,421 2,213 4,225 
FREE Op ais one aincssics ,022 6,490 6,470 
G. H. Hammond Co..... 1,861 3,060 2,952 
Morris & O0. ..sccecisss 1,815 3,853 5,984 
Wilson & Co..........6. ,300 7,016 5,209 
Boyd-Lunham & Co..... 2,929 2,572 4,575 
Western Pkg. & Pro. Co. 6,550 6,940 7, 
Roberts & Oake......... 3,793 2,297 8,613 
Miller & Hart.......... 2,458 4,075 3,846 
Independent Packing Co. 4,207 4,380 3,394 
Brennan Packing Co.... 5,157 5,300 3,562 
Agar Packing Co....... ,290 1,377 650 
SIGE! icicanticon kas sass 44,821 53,153 56,006 








CHICAGO RETAIL FRESH 










Beef. 
No.1. No.2. No. 8. 
Rib roast, heavy end.......... 30 25 12 
Rib roast, light end........... 40 30 20 
Chuck roast. .......ecccccsoecs 26 20 14 
Steaks, round...........ese+4+ 50 40 20 
Steaks, sirloin, first cut...... 50 35 22 
Steaks, Banks. rer Le 40 25 
Steaks, yt b ps adevcedeedeces - 28 25 
Beef stew, chuck........ sesee. 18 12% 
Corned Stale , RE Seeuse 24 22 18 
Corned plates...........eeeeeee 16 12 10 
Corned rumps, boneless........ 25 22 18 
Lamb. 
Good. Com. 
Hindquarters covvecces ccooce @& 21 
- eoecceccce és cesevecseds 28 
Stews .....+... Seovaeneshessece MED 10 
chaps. “shoulder........... oceceee 24 10 
Chops, rib and loin...... coescece 60 oe 
Mutton. 
TAGB cecdcvcncoaccce icine ncetdooes 
Stew ...... SE RR ee ee, ee 
Shoulders ..........+++ dodtcuscce Ue oe 
Chops, rib and loin. aber béaadeen - 80 
Pork. 
Loins, whole, 8@10 Avg.......seeeeeeeeees 36 38 
Loins, whole, 10@12 avg.........-seeeeeees 32 34 
Loins, whole, 12@14 avg.........sseeeeeses 28 30 
Loins, whole, 14 and over........-.++++5 2 a4 26 
RN. Wek coh Rua ak ee babe grdcsvecccesanees 45 
BOCES hose icccccccsccccccvcccocsceses @24 
Butts nadie habdawy atin td apiece Pais ealgas 6.8008 @28 
W s00se Seshaboseese onvesteegeocvese 18 
eae Edu deaeees a er Pi 14 
Leaf lard, MCUMDAEN <oi'sks<sc0cubessescoes 22 
Veal. 
Hindquarters . 25 35 
Forequarters 15 22 
Legs 22 35 
Breasts 14 18 
Shoulders . 12 24 
Cutlets .......... 50 
Rib and loin chops...... 40 
Butchers’ Offal. 
Suet ...... PITTTTITITITITIT TT 6 
Shop fat ........ececcccccscccees cecscccce 8 
Bones, r 100 Ibs........ cotvewcesouee 50 
Oalf skins ........... devseceres sé eve 19 
TEIBD  cccccvecccecvece anecb eesessesosesesse 15 
DORCODS .ccccccccccesccceese erccesccecce 12 
CURING MATERIALS. 
Bbls. Sacks. 
Double refined saltpetre, gran., L. C. L... 6% 65, 
NRE Sit cald pee esce cahdbnccdendeae « 7% 1% 
Double refined nitrate of soda, f. 0. b. 

Piet is OE Ole as CRPMNE =p cc cl cccucenes 3% 3% 
Less a carloads, granulated........ 4% 4 
PEE each cabn Heeub ea0es bens coos OY 5 
Kegs, S00@is6 Ibs., 1c more. 

Boric acid, in carloads, powdered, in bbls. 9 8% 
Crystal to & jsaaemn in bbls., in 5-ton 

Be SE MN Srccpoatavbeesevseveoteca 9% 9% 

In bbls. Pop ‘ne en ON WW cacunss 9% 10 
Borax, carloads, powdered, in bblis....... re | 4% 


In ton lots, gran. or powdered, in bbls.. 5% 5 


Salt— - 
“ana me lots, per ton, f.o.b. caieage, 


cece eS ee cessecccnesveceveees nvebseqnee S000 

Medium, car lots, per ton, f.o.b. Chicago, bulk 9.10 

Rock, car lots, per ton, f.o.b. Chicago ...... 7.30 

Sugar— 

Raw sugar, 96 basis..........--seeeeeeees @4.35 

Second sugar, 90 basis............-e-ee00- @3%ec 
ombined sucrose 

“= a" heed orate @0.81 

Standard granulated, f.o.b. refiners (2%).. @5.40 
Plantation granulated, f.o.b. New Or- 

leans (less 2%) .crcccccccscovsceseveres @4.90 
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CHIC AGO M ARKET PRICES Highest oat emer eae peony mg 


garine in 1 lb. cartons, rolls or prints, 














































: a ee es ae -- @26 
WHOLESALE FRESH MEATS. DOMESTIC SAUSAGE. “Gan sae ec we tab Ceege emi 
Carcass Beef. Fancy pork sausage, in 1-Ib. carton........ @32 Nut margarine, 1 Ib. cartons Pt ‘Chicago @22 be 
x Country style sausage, fresh in link....... @24 yS. 60 lb. solid packed tubs 
Week ending Cor. week. Country style sausage, fresh in bulk....... @22 1c per 1b, less.) , 
pt. 26. 1924. Country style sausage, smoked............ @26 Pastry oleomargine, 60-lb. tubs, f.o.b. Chicago @17 
Mixed sausage, fresh. .......cccccccccccces @17 
HM ne ad native sith a @23 38 @i9 Frankfurts in pork casings.............+++ @16 
ae ont gaa Se es 8 Sis = Gis Frankruris in shecp CAasiINgs......6e. cece eee @z0 DRY SALT MEATS. 
Heifers, good ........s.++0. on: © ae. Bee eS oe cee Gir _—«*Extra short clears................2000000 @20 
ss CR ice Meee ais 8 @l14 7 @ll oe in choth, poradined, “5 a aia @15 ae | EE rea PA Aer eit ae @20 
Hind quarters, choice... @30 @24 tf PATAHINCG, CHOICE. .....-. Short clear middles, 60-lb. avg............. @19% 
¥ ti ns 1 13 Liver sausage in hog bungs Bewaedass eres s< @22 Clear bellies, 14@16 Ib 5 
: ie 5 SRN Bn. vnncs « Sadtaccad 2 
ee ee ai bs See eee 8 Saas SOUND. <---+------- 18 Clear bellies, 18@20 Ibs..0...020000000005. G@2i' 
Beef Cuts. New Tingland ‘uscheon specialty. vecco... GBR GUGM belles, Bo Mow. eo 20% 
Stser Loins, No.1 @50 @33 Liberty luncheon specialty.........+.+.+++ @22 Rib bellies 25@30 eeiinaiaeans tolerant “hep -® 
Steer Loins, No. 2..........  @43 @29 SS Sees ROE: - ans 16 Fat backs, 10@12 Ibs................+.... @17% 
Steer Short Loins, No. 1.... @69 @45 Fg sausage . a Fat backs, 12@14 Ibs...................2. @47% 
Steer Short Loins, No. 2.... @60 @40 sausage . Wat Weeks, T0GtG Mas... ose cede cence @18¥, 
Steer Loin End (hips)...... @30 @23 Polish “re ris PEON ag POS RR RE EE a he ma @li be 
Steer jain Ends, No. 2...... eno - po Souse ...-.++.++- , 1 2 RRR IE i GPR Hpi BE eh SER ot aN @13 
Ww MS cccccccccccercece L DRY SAUSAGE. 
Cow Short Loins............. @26 2% @30 : WHOLESALE SMOKED MEATS. 
Cow Loin Ends (hips)...... @i16 an Cervelat, choice, in hog bungs aaa ce @51 Regular hams, fancy, 14@16 lbs TS 
Steer Bibs, No. 1....6.0>+ @32 21 Cervelat, new condition, in pool ‘pungs..... @18 Skinned oa ia wee Lame ctviatrs —_ @29% 
Steer Ribs, No. 2........--.. @30 @21 Cervelat, new condition, in beef middles...  @18 Seentind sadties Eka tain ee @31 
Cow Ribs, No. 1 @16 @23 Thuringer Cervelat .........ceeeeseeeeeees Ss toe otk 
Cow Ribs, No. 2.. @16 OE «ra echstev tins eratcnasenitintnse, RRR Soe gy Le arenas @ 20% 
Cow Ribs, No. : @10 BD MAN os 205k hr re hive arn nd byee teas a Se eo mee me eett 33 @s5% 
Steer Rounds, @17% @15% 8B. O. Salami, choice.... itaasie Saknk bases toed ee bey 
Steer Rounds, @16% @i5 Milano Salami, choice, in hog bungs....... 48 Stenteed tae tri 6@7 ib steeeeeeeees @ 32% 
Steer Chucks, @13 @u B. C. Salami, new condition.............. 24 Ferner gs Png er quelle ggg Re UO 
Steer Chucks, @i12 @10 Frisses, choice, in hog middles........++++ 41 ak surplus fat qu 
Cow Josete gad barks Seadeve is > arte en , * eo Cooked hams, choice, ‘skinned, “surplus “tat 
, Haida es vavnsanes ee eeces osgiehbectucbadhaadanchanthate @43 
5 Big A ae abatene o4g12 ai Gapioolli +: ite _ ; asa Cooked hams, choice, skinless, surplus fat mn 
Briskets, No. 1...... odcncee 18 15 Italian style hams.. eevee 
Brinketx. No. 2......000000. @l4 12 Virginia style hams @43 Cooked ‘picnics, skin’ on; “surplus fat off. ..: 26 
Steer Navel Bnds........... 8 6 Cooked foin roll, = k ao, ee ri 
Cow Navel Bnds.......0.60. 5% 5 SAUSAGE IN OIL. OM, SMOKE... 2... .eeeeereees 42 
POE EE cass Siisceceaus @ 5% @5 AN 
Hind Shanks ............... @ 5 @ 5 Beat = rey sowing Kecalelare Cain .-$7.00 Prime lard oil...... IMAL OILS. 19% @20% 
ROMS 126. seeesereereseees @20 @20 OT Ee ie) Er ee ee ee Eee 500... totes wiht sate. 17% @I18 
Strip Loins, No. 1, boneless.. @65 os Frankfurt style sausage in sheep casings— rire Tat es ON ee %@ 
Strip Loins, No. 2........... @60 50 Sraett TAS, FW CHONG. 6.55 ioe voce eds u cess ee. 8.50 Hitra No. 1 lard = 
Siwip Loins, No.) 3.........+ @40 ooo TAbee ts, 1 00. GATE. . 0.0. ccecsipacecececies 9.50 No. 1 lard Rg }: 
Sirloin Butts, No, 1........ @36 30 Frankfurt style sausage in pork casings— No. 2 lard oil... 
Sirloin Butts, No. 2......... @25 20 Small tins, 2 to nate Sa eacleisie cca Ae 7.00. “Dave nantet = ii. 
Sirloin Butts, No. 3........ @18 18 Maeee AUB TAO VOEMB ci. oc cenc cee sacccw ods vss 50 ieee coos oe 
Beef Tenderloins, No. 1..... @75 70 Smoked link in ih casings— No. 1 neatsfoot ofl 
Beef Tenderloins, No. 2.. ee 60 Small tins, 2 to crate...... deccecccvccccsces 7.50 Acidiess tallow oil 
— — veeweans 4 +H eit Ee ge OE a eee 8.50 sa’ 
ank Steaks 
Shoulder Clods .....: @15 @15 SAUSAGE MATERIALS. LARD (Unrefined). 
Hanging Tenderloins ....... @10 @10 Regular pork trimmings. seein Sir bardge ves is zine steam, — NS 6 F534 oC ES oe 
pecial lean pork trimmings............+.-. Dy CROAT,  TOOBS og oc os ciecee geese dscses 35 
Beef Products. Extra lean pork trimmings..............-- 20% @21 TMM ROWS 25.0 <6 seehc secictuadslpascues cane @17.00 
Brains, DOP AD idssvacieie secs 7 @8 @ . Neok bone pork trimmings.............+++ He Neutral lard ......s.esceeeeceeeerceeees @20.50 
OATHS ccc cccccee evecces ork cheek MeAt.......cccccccccccccocses 1 1 
Pongues oe eeceeeceeeeeees 29 @30 29 G20 SR MMR UG os “ok Sox ae naasince sc csecs @ 6 LARD (Refined). 
POE 8 ic Siidicms ee gions 5 8 42 Fancy boneless bull meat (heavy)......... 10 . 
Ox-Tail, per Ib. .........00- 6 @7 8 @10 Boneless chucks ........--..++ ee ce ¢ 9% ao lard, kettle rendered, per Ib....... @18.25 
Fresh Tripe, plain.......... @ 4 @ 4 PNRM og Sicha cc nh wees ees s ea es aa's's @ 9 Pure lard, tierces.......+.seeeeeewe eee eee @18.00 
Fresh ‘ripe, H. C........... @ 6% @ 8% = ot teat aoe eee Sea ae ee Sean ae 81Z@ 8% -—~COMMPOUN «serene eeee erence ee eeeeeees @13.00 
SR 5 04-6555 8 60 a boos ete 7%@12% @ 9% ee EEE i oud Walkwn-a66 wav en's te ehice sa4600:6 @ 6 
Kidneys, per Ib............- 9%@1 0 @ 8 Beef cheeks, trimmed............+seeeeees @ 6% OLEO OIL AND STEARINE. 
. Dr. can cows, 300 Ibs. and up............ 6%@ 7 
Veal. me. cutters, 360 es. and MMS Seek wade sendy 714@ 8 - > oso re ENR oa 3 6 o.5.0 o.tsic vivicia aaldadegacamen 15% 4 ms 
r _— ulls, A ae ° STOCK 2 cc cccesccesceceecsecsesvecsese 
Ste, Coes sc eseceeceges ran @22 4 oe. Skah CHS ce STA aa ete ny coke lice teees 3% $ a Prime Ne. 2 Ce hy: iiviecicswdesnst ees 14 @14% 
Good Saddies Eat Onl ee 235 22 ~@26 Cured pork tongues (can trm.).........%... 15 4¢ 5% a = 2 me Cas 60 hades eles s Pie me et] 
Good pence GE 8 @12 (These are prices to wholesalers, on material packed ‘p,; Nay sane | fatten Wh har ia pate PAE A 
Seiten >. Ratan nm Nate 6 g 8 5 g 8 in new slack barrels for shipment.) Prime oleo stearine, edible................. 144¥@15 
Veal Products. SAUSAGE CASINGS. TALLOWS AND GREASES. 
(F, 0. B. CHICAGO.) Edible tallow, under 2% acid, 45 titre....104@11 
ee a PRE A ROLLS Ft pa a G0 = rounds, domestic, 180 sets per tierce, : Prime Pkrs. tallow...... wes eencscescerenss 104 @10% . 
Cait Gagne cas 32 @35 2 @35 BEE occ ccccccccecescescnevcccvcccvccss 20% ~No. 1 tallow, basis 10% f.f.a., 42 titre. te 9% 
PP aay Te I i Beef sounds, export, 225 sets per tierce, No. 2 tallow, basis 40% f.f.a., 40 titre.... 8%@ 8% 
Lamb POF GPE. eccc ccs recsecesanceesscscegecse @35 Choice white grease, max. 4% acid, loose, 
4 % Beef middles, 110 sets per tierce, per set @2.00 MGS cc. paces ca ecduetndenaie “ 
Choice Lambs .............. @29 @23 Beef bungs, No. 1, 400 pieces per tierce, “B-White grease, max., 5% acid.. 
Pe eee @27 @21 Re ere Ree ee @23 Yellow grease, 12-15 f.f Cay SoA ALE 
Choice Saddles ............. @32 @26 Beef teens No. 2, .400 pieces per tierce, Brown grease, 40 f.f.a...........0..cccseee 8% 
a a eid ahaa @30 ‘@24 per’ piece .....ccccceccsececenes pacccege 17 : : 
Yhoice EY Soa ates Ch bndn ee @24 @18 Reef weasands, No. 1, per piece..........- ‘17 
pang 2 aaa of in @is Beef weasands, No. 2 ye Rg a re @12 VEGETABLE OILS. 
am a eee @ é @32 Reef bladders, small. 6 Si 4 sins tad ai. led ig 
Lamb Tongues, each........ @13 @13 Beef bladders, motinm, per GONOM sos 0's acces @1.95 ~<— Rance Sg «a — we 9% 
Lamb Kidneys, per lb...... @25 @25 Beef bladders, large, per doz............-+ #3 White Geneuiied: te bbis., ¢.a.f. Chicago. .12%@13 
Hog casings, medium, f. 0. s., per lb.. 1.75 Yellow, deodorized, in bbls.............-- 12% @18 
Mutton. Hog casings, narrow, f. 0. s., per Ib....... @38.00 soap stock, 50% f.f.a. basis, f.0.b. mills.. 3 @ 3% 
Hog middles, without cap, per set......... 17 Corn oil in tanks, f.0.b. bbls...........+++ 10% @10% 
BItORe GOD 8 a sk seisewe thea @ 8 @7 Hog middles, with cap, per set............ 19 Soya bean oil, sellers tank f.0.b. coast...... 11% 
Light Sheep .............+- @is @l1 Hog bungs, CXport......-+--sseeeeeeeeeeee @34 Cocoanut oil, sellers tank, f.o.b. coast...... 95% @10% 
Heavy Saddles ............. @i2 @10 ‘og bungs, large, prime............0s++00+ @24 Refined in bbls., c.a.f. Chicago..........+.. @12% 
Hight MRAMIOE os. Gaede @18 @13 - —— a see ceeeecenseseeen eens aio 
ST MNO 5s 8a kgs ee me de @i7 @ 6 og Dungs, SM pr me se eeeeeee se eeeeeees FERTILIZERS 
Light Fores eh @13 9 Hog bungs, narrow............. biseccveens 5 ° 
Mutton Legs . @20 @16 Hog stomachs, per plece.........+..ee+++s @ 8s sata aa i ape citehaehe eRe t Pease += +2 
Mutton Loins . 16 15 OOPMCAL 2 ccccsccccccvccvcscvcscceceeess r ® 
Mutton Stew esata e 8 g 6 VINEGAR PICKLED PRODUCTS. p whee bn ew - beg do iy RE Pm 3 bog ca 
Sheep Tongues, each.. one @13 . @13 Regular tripe, 200-lb. aid biel 5 roun age, CO DZ wo eeeeeveveecee . . 
Sheep Heads, each ......... @10 @10 nelly Dees, pags Oy “ue oy and Ro gyn —e cee eeveces apts. | Ay 
Pock on pe, 18.00 round raw bone, per ton..........sse.- .00@32. 
Fresh Pork, Etc. Pork feet, 300-1. We ves ads Ground steamed bone..........-..s-eeees 25.00@29.00 
’ Pork tongues, 200-Ib. bbl............ Pa Unground steam bone............++. «+++ -20.00@23.00 
Dressed Hogs A Peon @18 @15 Lamb tongues, long cut, 200-Ib. b bol fe Nestake 48.00 Unground bone tankage........+.++..+++ 18.00@20.00 
Pork Loins, 8@10 Ibs. avg. @31 @29 famb tongues, short cut. 200- eh eeveveede A 
Cee ee a BARRELED PORK AND BEEF. Nos, BOSS ee ee 
anes ME 56sec certs @16 @i2 Mess pork, regular..............++ wececteeees 89.50 No. 1 horns, 75 Ibs. average...........- 250.00@275.00 
WR 3a Gs baa Ghehed @20 Family back pork, 20 to 34 pieces.........-.- 42.00 No. 2 horns, 40 lb. 175. 00 
PROGR 5dis's cas tesa ea Res @12 @l1 Family back pork, 35 to 45 pieces..........+. 43.00 No. 8 horns... 100, 
MEI ahi 5s cs shhh guess @13 @ 8 Clear back pork, 40 to 50 pieces...... Sheed m0 Hoots, Dine « 45. 50. 
PAT Bi CUR ERE ie EOS 3 @ 8% @ 6%  OClear plate pork, 25 to 35 pieces.......... . 36.50 Hoofs, w 70.00@ _75.00 
SE ees acy oh ys @ 5% @ 4% Clear plate pork, 35 to 45 pieces.............. 34.00 Round shin bones, heavies........ 90. 100.00 
PIR POOR i Sibi aso cces @5 SNIDER co sor coy sik de wap vd aS Caines -.1) 42:00 Round shin bones, lights 55. 65. 
BISA SBM 5.5 oo Si chs kbees @8 SE RRR ook vn covesigh Un ames s bec vow apie 30.00 Heavy flats .... 50. 55. 
Cheek Meat ................ @14 gu DUN EE Ws sk i saslcas Seuss en ancerue vieeee 21,00 Tight flats ....... 45. 50.00 
Skinned Shoulders... 1.1... 19 @20 15 Extra plate beef, 200 Ib. bhis..... 02.00.0002: 22:00 ‘Thigh bones, heavies...... 90.00@100.00 
Po Weatte...c.0s.00sccsen. @ 9 @ 6 E Thigh bones, +» §$5.00@ 90.00 
Pork Kidneys, per lb........ @ 8 6 COOPERAGE. Buttock BORGES oc ccccccccccdccscosscss GB 60.00 
Slip Bones é 9 Ash pork barrels, black iron hoops...... 1.55@1.5714 Note—These quotations apply to No. 1 product, 
Tail Bones @ 9 Oak pork barrels, black iron hoops....... 1.75@1.7714 | which must be assorted, free from grease spots and 
Back Fat ........ edeee 14 Ash pork ‘barrels, galv. iron hoops..... 1 me 7% cracks, hard and clean, uniform as to cut and weight. 
Hams 18 White. oak ham tierces...... coins aap es Packed in double bags and carload lots. otations 
Calas 12% Red oak lard tierces...... pcp POSS Me vs BS qiir, on unselected stock will be found in * 
, Bellies | @19 White oak lard tierces...........cesseee. By-Products Markets’’ reports on another page. 
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Cooling the Meat Market 


Mechanical Refrigeration Gives 
Retailer Big Advantage 


In. these days of narrow margins, 
the retail meat dealer has to watch 
his expenses and profits closely. It 
doesn’t take much to put him “in the 
red” on his books. 

That is where the retailer who is 
completely equipped with mechanical 
refrigeration comes in. He can stock 
up more heavily in the meats that 
yield. higher profits, thus increasing 
his margins. 

He can buy to better advantage in 
larger quantities without fear of 
spoilage. His trimming wastes are 
also* reduced, and -he can. carry a 
greater variety. ~**."” 


Helps in Meat Displays. 


If he has refrigerated display coun- 
ters he is doubly fortunate, tor people 
want and will buy what they see at- 
tractively displayed. Such counters 
also cut down the time spent waiting 
on customers,. and enable the retailer 
to cut some of his meats in advance, 
ready to sell. 


In the following article, written for 
THE NATIONAL PROVISIONER by a re- 
frigerating engineer, some of the ad- 
vantages of mechanical refrigeration 


are brought out. 

The principles of shop refrigeration were 
outlined in the first two articles in this 
series, which appeared in THE NATIONAL 


a of March 21 and April 4, 


In the third, in the issue of April 18, the 
construction of the cooler was taken up. 
The discussion of the ice bunker was begun 
in the issue of May 2, and was continued in 
the May 16 issue. Dry air refrigeration was 
taken up in the sixth article, in the issue of 
May 30. Mechanical refrigeration was the 
subject of the seventh of the series, in ‘the 
issue of June 13. 


In the issue of July 25, the discussion of 
the part time plant was begun, and was 
continued in the ninth installment in the 
August 8 issue. The automatic plant was 
taken up in the issue of August 22. 

The brine system of cooling was the topic 
of the eleventh article, in the issue of Sep- 
tember 5. 


Profits in Meats 
By M. W. Stoms. 


What are the profitable cuts of meat 
to handle? Every retailer must ask him- 
self this question, for upon the answer 
depends success or failure. 

Many meat market operators do _ not 
learn the secret of making profits until 
too late, which accounts for the tremen- 
dous turn-over in the meat market. 

Yet the meat market is a vital part of 
one of the most essential forms of public 
service—the task of feeding humanity. 


Food Budget 40 Per Cent. 


Out of each dollar earned, at least 40c 
in spent for food. The people of the 
United States are meat hungry. They 
spend close to $20,000,000 daily for meats 
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etail Section 


and its related products. The annual 
consumption per person is nearly 150 
pounds. 


Surely there is profitable business some- 
where in supplying this need for meat. 
Study the needs and demands of your 
community and secure that profitable 
business. 

Taking your experience as a guide, you 
will find that the more staple cuts of meat 
pay a very small margin of profit; some 
pay no profit at all. 

It costs about 18 per cent of sales to 
operate your market. Two thirds of your 
sales volume is in cuts of meat that show 
less than 18 per cent. 


Profit on Only One Third of Sales. 


The one third volume must not only 
offset your loss, but must earn in addition 
whatever net profit you are to obtain. 

Find out which cuts bring in the profit 
and then develop the need and demand 
for those cuts. Suggest those cuts to your 
customers they will buy them  oftener 
than you think. These will be the long 
margin sales. 

You must, however, continue to carry 
the staple cuts. That is your obligation 
to the public—if you neglect it the public 
will neglect you. 

Many meat markets do all their business 
on less than a dozen meat items. Why? 
Because the proprietors have assumed 
that people want only the same old stand- 
bys that are called for simply because 
nothing else is suggested. 





Retail 
Bookkeeping 


How do you keep books, Mr. 
Retail Meat Dealer? 

You can’t run a successful meat 
shop today without good book- 
keeping any more than you can 
without scales ! 

Roy C. Lindquist’s articles on 
book-keeping for retailers, which 
ran serially in THE NATIONAL 
Provisioner, have been reprinted 
in handy eight-page size. They 
are the best things ever written on 
this subject. 

Subscribers may have a copy 
free. To others they are 25c each. 

Fill out and return the follow- 
ing coupon, with a 2c stamp: 

The National Provisioner, 


Ola Colony Bldg., Chicago, Il. 


Please send me a y <4 of “Bookkee 
ing for Retail Meat Shops,” by Roy 
Lindquist. 


GRAY a vcccccscscece oc ccccccccsecccccce 


Price, 25c. Subscribers, 2c stamp. 











It is the market that offers “Everything 
in the meat line,” that receives good prices 
in the midst of competition, that grows 
unceasingly and becomes more successful 
every day, because it has taken — the 
trouble to give complete, convenient mar- 
ket service as a business proposition, 

Should Have Large Variety. 

To be sure, it has not always been 
possible to carry these items in the aver- 
age market. Those who ventured in the 
early days ran risks of great loss and 
spoilage. 

Then came 
ginning of 
methods. 

Profits, however, come, not from keep- 
ing meats, but from selling them. 

Hence the combination of refrigeration 
and display or the refrigerated display 
counters, coolers and windows. This 
combination brings forth the full possibil- 
ities of the meat market as a profit-maker. 

There are dozens of meat specialties 
that pay handsome profits when properly 
marketed. 

How Mechanical Refrigeration Helps. 
Mechanical 
your profits:— 

By helping you buy to better advantage; 
you can buy whole beeves instead of 
quarters. 

By adding long profit, highly perishable 
meat specialties to your line. 

By cutting out spoilage, the profits 
going into your pocket instead of the 
scrap box. 

By doing away with the trimmings. 

By enabling you to carry a 
variety. 

By keeping the savory juices in the 
meats. 


refrigeration and the be- 


more progressive market 


refrigeration will increase 


greater 


Refrigerated Display Counter. 

The refrigerated display counter 
cooler will increase your sales:— 

By putting your meats and perishables 
or. display. 

By suggesting extra purchases to cus- 
tomers who are constantly seeking new 
ideas. 

By enabling you to wait on more cus- 
tomers in a given time. 

By pleasing your trade 
cleaner meats. 

By having your meats cut in advance, 
ready to sell. 

By enabling your customers to make 
their selections quickly during the rush 
hours. 

- By handling and displaying choice cuts 
without danger of spoilage. 

By protecting your meat from flies. 

Increased sales mean increased profits. 
People want and buy what they see at- 
tractively displayed. 

(EDITOR'S NOTE.—Later articles in this 
series will discuss the cost of mechanical 
refrigeration, refrigerated display cases, etc.) 

ae Cea - 
you having trouble with your 

Let THe NATIONAL PROVISIONER 


and 


with better, 


Are 
cooler? 
kelp you. 
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Tell This to Your Trade! 


Under this heading will appear infor- 
mation which should be of value to meat 
retailers in educating their customers and 
building up trade, Cut it out and use it. 











SERVING HAMBURGER. 

The traditional way of serving ham- 
burger is to make it into cakes or patties, 
fry and serve. Many housewives will, 
therefore, be glad to know about new 
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LOCAL AND PERSONAL. 

A new meat market has been opened in 
Davis, Wash., by Bert Young and Charles 
Clover. 

E. D. Trulove has sold his meat market 
at 719 Main street, Klamath Falls, Ore., to 
Fred Ferry. 

A new meat market and grocery store 
has been established at 2415 Rader street, 
Indianapolis, Ind., by Beecher Irwin. 

The meat market and grocery located at 
1907 Southeastern avenue, Indianapolis, 
Ind., has been sold to Jesse L. Hardwick. 

A new meat market has been opened at 
1501 South 18th street, Newcastle, Ind., by 


ways of serving this economical meat Oasis! Willen 

dish. ; A meat department has been added to 
Suggest these recipes to your cus- the grocery store of Hartman & Nathan, 

tomers. They were picked from the book- Chehalis, Wash. 


let, Meat and How I Cook It, issued by 
The National Livestock and Meat Board. 

Hamburger Creole Pie.—Make a quart 
of cornmeal mush by stirring 1 cup corn- 
meal into 4 cups water to which salt has 
been added; cook for 2 hours or more in 
a double boiler. Brown 1 minced onion 
in 4 tablespoons fat, add 1 lb. hamburger 
and cook until red color has left meat. 
Add 1 teaspoon salt, 1 chopped sweet 
pepper and 1 pint sifted tomatoes. Cover 
the bottom of a greased casserole with a 
layer of the cooked mush, then a layer 
of the seasoned meat, and so on until all 


has been used up. Grate a little cheese 
and mix with some grated bread crumbs 
and spread over the top. Bake for 30 
minutes in a hot oven. 

Kenderton Hamburger.—'% lb. ham- 
burger steak, 2 tablespoons drippings, salt, 
pepper, 4 tablespoons flour, 2 cups milk, 
5 slices toast. Melt the drippings in a 
frying pan, add the meat and cook until 
light brown. Sprinkle with the flour and 
seasonings, stir until blended, add the 
milk, and boil 3 minutes, stirring con- 
stantly. Serve on toast. 





Clarence Van Dyke has sold his interest 
in the Van Dyke & Dinsmore meat market 
and grocery in Athens, Ohio, to his part- 
ner, S. P* Dinsmore. 

A new meat market has been opened in 
Cincinnati, Ia., by George W. Smith. 

E. Shaw has sold his meat market 
and grocery in Williamston, Mich.. to 
H: P. Kraus. 

A new meat market has been opened in 
Edina, Mo., by E. E. Marble, Paul Miller 
and F. W. Ahern. 

A new meat market has been opened in 
Branson, Mo., by F. W. DeissRoth. 

The Miller Meat Market in Huntsville, 
Ala., has been sold to B. G. Jeffries and 
Hawkins Carter. 

James Biles has sold his interest in the 
Biles Bros. Meat Market in Owensville, 
Mo., to H. M. Caldwell. 

Floyd Frazier has sold his Boston Meat 
Market in Guthrie, Okla., to M. M. Cahill. 

J. Smith has sold his meat market in 
North English, Ia., to M. J. Jenson. 

A new meat market is soon to be 
opened in Remer, Minn., by Alois War- 
nert. 

H. G. Gelhaous has purchased the City 
Meat Market in Redfield, S. D., from W. 
T. Drayer & Son. 
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Enclosed Type 
Refrigerating 
Machines 


1. Have 43 years experience 
built into them. 


2. Have 12 leading points of 
superiority. 


3. Are installed in thousands 
of successful plants. 


4. Are described in illustrated 
“Ice and Frost” bulletins; 
your copy on request. 





repay 


WAYNESBORD. PA 


(CE MACHINERY SUPERIOR SINCE (882 





Distributors in all Principal 
Cities 











UT 
For Sausage Makers 


BELL’S 


Patent Parchment Lined 


SAUSAGE 
BAGS 


SAUSAGE 
SEASONINGS 


For Samples and Prices, write 


LAUETAMETELELOTEEDSEREEOLSUROGUODEOEEOREOEEEOEEET 


Le 





ATTRACTIVE WINDOW DISPLAY BOOSTS TRADE. 
This window in the Cold Storage Market in Miami, Okla., won first prize in a window 


THE WM.G. BELL CO. 
BOSTON MASS.® 


It shows how a good display may be 


display contest held there during fair week last year. 
The entire display is 


made up by using taste in arranging meat products in the window. 
made up of Swift & Company products. 


PU 


TTT 
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New York Section 


_Mrs. A. F. Grimm received congratula- 
tions from a host of friends, the occa- 
sion being her birthday on September 
19th. 


Jacob Johnson of Rochester, New York, 
celebrated a birthday on Tuesday of this 
week, and his New York friends did not 
forget it. 

Among Armour and Company’s visitors 
this week were Vice-presidents P,.D. Ar- 
mour and V. H. Munnecke, and George 
M. Willets. 

B. J. Lederer, general manager in the 
New York district for Jacob Dold Pack- 
ing Company, has returned from a busi- 
ness trip to Buffalo. 


Vice-president E. A. Cudahy and R. G. 
Clark, in charge of the small stock de- 
partment at Omaha of the Cudahy Pack- 
ing Company, were in New York during 
the week. 

Following is a report of the New York 
City Health Department of the number 
of pounds of meat, fish, poultry and game 
seized and destroyed in the City of New 
York during the week ending September 


5, 1925: Meat.—Manhattan, 1,876 Ibs.; 
Brooklyn, 2 lbs.; Richmond, "30 Ibs.; total, 
1,908 Ibs. Fish. —Manhattan, 212 Ibs.; 


Poultry and game.—Manhattan, 37 Ibs.. 

B. F. McCarthy, local representative of 
the U. S. Department of Agriculture, 
Bureau of Agricultural Economics, 
started this week for a vacation. For the 
next few weeks Mr. McCarthy’s address 
will be unknown, as he and Mrs. McCar- 
thy will have a real rest, free from busi- 
ness cares. Mrs. Helen Kern, who knows 
all the details of the office management, 
returned on Monday from a vacation 
spent in the Adirondacks. 


Some of the Mew. York business men 
who attended the packers’ meeting and 
golf tournament at the Bala Golf Club, 
Philadelphia, on Tuesday of this week, 
were Albert Rohe, of Rohe & Brothers; 
George A. Schmidt and Carl Ludwig, of 
Otto Stahl, Inc.; Joseph Heineman and 
Charles E. Haman, of F. C. Rogers; H. 
C. Bohack, president, and George P. Os- 
borne, of the H. C. Bohack Co.; C. L. 
Tingle, of the H. C. Derby Co.; Wilfred 
Cooper, of F. B. Cooper’s office, and J. 
H. Burns. 


Mr. and Mrs. Louis Beckman, of Doug- 
lastown, L. I., celebrated their silver an- 
niversary by a dinner-dance at the Plaza 
Hotel last Sunday. Mr. Beckman was 
president of the old West Side Branch, 
which later amalgamated with the East 
Side, forming the nucleus of the present 
Old New York Branch, United Master 
Butchers of America. He was also chair- 
man of the New York City food board 
during the late war. Mr. and Mrs. Beck- 
man received many beautiful gifts and 
congratulations. Among the old time 
friends in the meat trade present were 
chairman of the Meat Council and Mrs. 
Frank P. Burck, Mr. and Mrs. A. F. 
Grimm of Park Avenue, Mr. and Mrs. 
William Zeigler, the latter president of 
the Ladies’ Auxiliary, and Mr. and Mrs. 
Herman Kirschbaum of Brooklyn. 


Jacob Theilmann, vice-president of A. 
Gobel, Inc., passed away at his home, 500 
54th Street, Woodhaven, L. I., on Tues- 
day of last week. Mr. Theilmann was 
born in Bavaria and was in his sixtieth 
year. He was connected with the meat 


business-some forty years, the last twenty- 
five of which he was vice-president and 
production manager of Gobel’s, where his 
knowledge of meat specialties had made 
him a valued assistant to the late Adolph 
Gobel. He was buried on Thursday with 
a requiem mass at the church of our Lady 
of Sorrows, where he was a communicant. 
Interment was in St. John’s Cemetery. 
Mr. Theilmann is survived by his widow 
and one son, who is a member of the 
Gobel organization. The beautiful floral 
pieces, and the many who accompanied 
the remains to the last resting place, 
showed the esteem in which the deceased 
was held by his friends. 


a Ea 
Among the Master Butchers 
Now that the cooler weather has 


started and the week-end holidays are 
ever, meetings of the various branches 
of the United Master Butchers have com- 
menced and will continue on their regu- 
lar nights. 


Early Closing Is Discussed. 

At the meeting of Ye Olde New York 
Branch on Wednesday of last week re- 
quests to have the association take up 
the question of early closing on Satur- 
days were presented by a number of 
members. 

A discussion of this question showed 
that many shops were open as late as 
two or three o’clock on Sunday morning, 
making almost two days of work, as the 
majority of shops open at 6 A. M. on 
Saturday. Of course there are the higher 
class sections where the shops close at 
6, and others where the closing hour is 
10 P. M. 

Where shops kept open until the early 
hours it was found that the reason was 
simply that a next-door neighbor re- 
mained Open. This question was taken 
up in the Ridgewood Branch, Brooklyn, 
more than a year ago, where a discussion 
of the subject seemed to give the opinion 
that this probably was one of the reasons 
why young men were averse to entering 
the butcher business. 

Both past state president Moe Loeb, 
and Herman Kirschbaum, who had spent 
some time on the Pacific Coast during 
the summer, stated that more modern and 
better methods were used in the retail 
trade in that section. 

A reading of a recent radio talk by 
B. F. McCarthy, of the Bureau of Agri- 
cultural Economics, with reference to 
grades of meats and the various causes— 
overheads, iocality, etc—resulting in the 
different prices of meat, was warmly re- 
ceived and thought to be most timely.’ 


Health Certificates for Employes. 

On Tuesday of this week the Washing- 
ton Heights Branch of the United Mas- 
ter Butchers held their meeting and some 
time was given to talks on the renewal 
of health certificates for all employes. It 
was decided to have a doctor at the next 
meeting to issue such certificates upon 
examination. State President Fred 
Hirsch, R. Schumacher of the Bronx and 
Louis Goldstein of Ye Olde New York 
branch, were visitors. 

A demonstration of a new safety device 
for chopping bowls, by George Gundlach 
of the Bronx Branch, has been given at 
all the branches in Manhattan and the 
Bronx. 

Bronx Branch to Celebrate. 

The Bronx Branch, United Master 
Butchers of America, always appreciative 
of honors, is having a celebration on 
Wednesday, September 30, for State 
President Fred Hirsch at Ebling’s Casino, 
156th Street and St. Ann’s Avenue, the 


Bronx. This will be in conjunction with 
the first ladies’ night of the season, many 
of which this Branch gives at various 
times during the year. There will be good 
music, dancing and refreshments. 


The Ladies’ Auxiliary. 


A favorable omen for an active season 
was the enthusiasm and vim with which 
the members of the Ladies’ Auxiliary, 
United Master Butchers of America, took 
up at their first fall meeting on Wednes- 
day afternoon the question of the ba- 
zaar which is to be held for the benefit 
of crippled children. Mrs. Louis Gold- 
stein, in the chair, made a report and out- 
line of the campaign. Mrs. Fred Hirch’s 
report of having secured Ebling’s Casino 
for the afternoon and evening of Novem- 
ber 12th was warmly received. In fact, 
so keen was the interest in this worthy 
cause that nearly every member present 
had some suggestion that would add to 
the attractiveness of the bazaar. - Com- 
mittees were appointed, one of which in- 
cluded Mrs. Louis Goldstein, Mrs. R. 
Schumacher and Mrs. Fred Hirsch; an- 
other Mrs. Frank B. Burck, Mrs. D. Van 
Gelder, Mrs. Schutte, Mrs. C. Raedle and 
Miss M. B. Phillips, and still another 
Mrs. Philip Gerard, Mrs. Fred Hirsch, 
Mrs. C. Hembdt, Mrs. Wm. Zeigler and 
Mrs. E. Schmelzer. A general report ot 
the summer activities, including the bus 
ride, and state and national conventions, 
was given. It was a most invigorating 
meeting and one which showed how won- 
derful are the wives of the master butch- 
ers when it comes to doing good for those 
less fortunate. 


—— fe 


BUTCHER SUPPLY MEN MEET. 


Henry W. Schorer, of Hartford, Conn., 
of the Schorer Store Fixture Co., again 
heads the Zone 1 unit of the National 
Butchers’ and Packers’ Supply Associa- 
tion. At the annual meeting of this body 
held in Albany, N. Y., on September 16th 
and 17th, Mr. Schorer was again chosen. 
Associated with him as newly-elected 
officers are Clarence Baier, of New Bruns- 
wick, N. J., and E. E. St. Louis, of Albany, 
elected to the offices of vice governor and 
secretary respectively. 

The meeting, which was largely attend- 
ed by representatives from the butcher 
supply houses of the Atlantic Coast and 
New England States, was held at the Ten 
Eyck Hotel and lasted two days. A 
banquet on the evening of September 16th 
was one of the interesting features of en- 
tertainment and an unexpected surprise 
terminated in a ride about the park sys- 
tems of Albany with a round-up at the 
Wolfert Roost Country Club, where an 
elaborate chicken-dinner had been spread 
by Messrs. Horton and Wade, of Albany. 

Before the meeting adjourned, three 
new members had been added to _ the 
rapidly increasing membership of the as- 
sociation, when the board of governors 
elected E. E. St. Louis, E. L. Brooks, 
and Messrs. Horton and Wade, of Albany. 

Those attending the meeting were W. J. 
Carr, H. I. Polhemus, H. W. Mills and 
Albert J. Cushing, of Boston; Henry W. 
Schorer, of Hartford, .T. J. Schorer, of 
Springfield, D. E. Feldman, of Providence, 
James J. Leon, of Bridgeport,. Frank 
Foster, Edwin C. Smith, Robert W. New- 
sa gk Leo Trilling, R. H. Forschner and 

C. Reed, of New York City; Clarence 
Baies, of New Brunswick, N. Per Ae 
Heacock, of Philadelphia: Frank V. Coo- 
ney, of Syracuse; Geo. M. Wiedemer, of 
Buffalo; E. E. Averill, of Utica, and E. 
L. Brooks, E. E. St. Louis and Messrs. 
Horton and Wade of Albany, N. Y. 
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When a Retail Market saves $100.00 per | 
week over previous expenses, then 
meats can be sold at lower prices. Low 
prices makes the folks eat plenty of 
meat. 


Read what the owner of Thomas’ Mar- 
ket, St. Louis, Mo., writes us: 


Dear Jim:— 

Every week since I’ve had you, 
youve saved me $100.00 per 
week. In3 years, or 156 weeks, 
this would be $15,600.00. 


Isn’t that the best investment I 
ever made? You have more than 
“showed” me, and I’m “from 
Missouri!” 


Thinking packers and 
| their salesmen who work 
) for increased meat con- 
sumption recognize the 
importance of “Jim 
Vaughan.” They always 
have a’ kind word for 
“Jim’’—because “Jim” produces 
results of benefit to the entire 
Meat Industry. 
























There’s cnly one “Jim Vaughan” 


VAUGHAN COMPANY 


730-740 N. Franklin Street, Chicago, Ill. 


Yes, we have openings for high-class district managers 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 


Dbee> meine - oss cus og biae be phases steee $9.10@ 10.7: 
Cows, 


Bulls, 


medium 


LIVE CALVES. 


Calves, veal, prime, per 100 lbs 
Calves, veal, fair to good 
Calves, veal, culls, per 100 Ibs 


LIVE SHEEP AND LAMBS. 


Lambs, prime, per 100 lbs @16.50 
Lambs, fair to good, per 100 lIbs........ 15.50 @ 16.00 
State lambs 13.00@14.50 


Hogs, 
Hogs, 
Hogs, 
Hogs, 
Pigs, 


heavy 
medium 


@14.00 
@13.85 
@13.70 

13.65@13.75 

13.25@13.50 
11.00@11.25 


DRESSED BEEF. 


CITY DRESSED. 
Choice, native, heavy 
Choice, native, light 
Native, common to fair 


WESTERN DRESSED BEEF. 
Native steers, 600@800 Ibs @24 
Native choice yearlings, 400@600 Ibs @25 
Western steers, @18 
Texas steers, 400@600 lbs @i4 
Good to choice heifers @22 
Good to choice cows @15 
Commen to fair cows @l1 
Fresh bologna bulls @10 


BEEF CUTS. 


Western. 
@30 
@22 
@l4 
@38 
@30 
@13 
@32 
@27 
@22 
@20 @20 
@16 @17 
@li @15 
@16 @18 

@14 
@12 
94%@10 

@23 

@18 

@70 

@90 

@ll 


@24 
@25 
@21 


City. 
@34 
@29 
@26 
@4 
@37 
@32 
@30 
@27 
@22 


ribs . 
ribs. 
ribs. . 


loins. .. 


ea 
. 2 
. 3 
. a 
. 2 
. 8 
. a 
. 2 
. 3 
. 1 
. 2 
“bl 


STE GOURD oc cincsccccnsvccssccseccces -10 


DRESSED CALVES. 


@26 
@2a 
@22 
@20 


@20% 
@20% 
@21% 
@21% 
@21% 


DRESSED SHEEP AND LAMBS. 
Lambs, @30 
Lambs, @25 
Sheep, @28 
Sheep, @16 
Sheep, @13 


Pigs, 
Pigs, 


SMOKED MEATS. 

Hams, 8@10 ibs. avg 

Hams, 10@12 Ibs. avg 

Hams, 12@14 ibs. avg 

a ar eee 20 
Picnics, 6@8 ibs. avg @20 
Rollettes, G@8 Ibs. avg................... 20% @21 
Beef tongue, light .......... pecaciveoosbn 35 @38 
Reef tongue, heavy ..............+.. «+.--88 @40 
Lacon, boneless, Western.................34 @B5 
Kacon, boneless, @31 
Pickled bellies, 10@12 lbs. avg............. 23 @26 


@28 
@27 
@27 
@21 


FRESH PORK CUTS. 


Pork loins, fresh, Western, 10@12 Ib. avg..i 
Pork tenderloins, fresh 

Pork tenderloins, frozen 

Shoulders, city, 10@12 Ibs. avg 

Shoulders, Western, 10@12 Ibs. avg @21 
Butts, boneless, Western @28 
Butts, regular, Western 24 @25 
Hams, city, fresh, 8@10 lbs. avg @29 
Hams, Western, fresh, 10@12 Ibs. avg.....2 @27 
Picnic hams, Western, fresh, 6@8 Ibs. avg. @19 
Pork trimmings, extra lean @%4 
Pork trimmings, regular 50° lean @19 
Spare ribs, fresh @16 
Leaf lard, raw @20 


BONES, HOOFS AND HORNS. 
Round shin bones, re 48 to 50 Ibs. 
BRP TOD POR. od scwin dnc decciecncccs --- 90,00@100.00 
Flat shin bones, ave. 40 to 45 Ibs., per 
100 pes. 


@35 
@50 
@45 
@21 


@ 70.00 
Black hoofs, per ton 

Striped hoofs, per ton 

White hoofs, per ton 

Thich bones, avg. 85 to 90 Ibs., 

100 pieces 
Horns, avg. 7% oz. 
Horns, avg. 7% oz. 
Horns, avg. 7% oz. 


and over, No. 1s. ..300.00@325.00 
and over, No. 2s. ..250.00@275.00 
and over, No. 3s. . .200.00@225.00 


FANCY MEATS. 


@30c 
@38c 
@60c 
@T5c 
@60c 
@16c 
@ 8&8 
@19c 
@12c 
@ 9c 
@18e 
@10c 


Fresh steer tongues, untrimmed. 
Fresh steer tongues, L. ©. trim’d 
Sweetbreads, beef 

Sweetbreads, veal 

Sweetbreads, beef 

Beef kidneys 

Mutton kidneys 


a pound 
a pound 
a pound 
a pair 
a pound 
a pound 
each 

a pound 
a pound 
a pound 
a pound 
a pair 


Breast fat 
Edible suet 


Pepper, Sing., white 

Pepper, Sing., black 

Pepper, Cayenne 

Peper, red 

‘Tispice 

Cinnamon 

PRE son cS dtbbdnntsasndee ecccee 


1.25 


GREEN CALFSKINS. 

Kip. H kip. 
1418 18 up 
2.85 3.55 
2.60 3.30 
2.50 

2.25 


1.85 


5-9 9%-124% 124-14 
Prime No. 1 Veals. .23 2.60 2.65 
Prime No. 2 Veals. .21 2.40 2.40 
tuttermilk No. 1...20 2.25 ‘2.30 
Buttermilk No, 2...18 2.05 2.05 
Branded Gruby ....15 1.65 1.65 
Number 3 At Valne 


CURING MATERIALS. 


In lots of less than 25 bbis.: Bbls. 
Double refined saltpetre, granulated...... 6%c 6i%c 
Double refined saltpetre, small crystal... 7%c Tic 
Double refined nitrate soda, granulated... 4%c 4c 

In 25 barrel lots: 

Donble refined saltpetre, granulated.... 6%4c 
Double refined saltpetre, small crystal... 74c 
Double refined nitrate soda, granulated.. 4c 

Carload lots: 

Double refined saltpetre, granulated.... 
Double refined nitrate soda, granulated. . 


DRESSED POULTRY. 
FRESH KILLED. 
Chickens—fresh—dry packed—12 to box: 
Western, 36 to 42 lbs. to dozen, 
Western, 31 to 35 Ibs, to dozen, Ib......22 
Western, 25 to 30 Ibs. to dozen, Ib..... 
Western, 21 to 24 lbs. to dozen, @33 
Western, 17 to 20 lbs. to dozen, Ib @35 
Chickens—fresh—dry packed, milk fed—12 to box: 
Western, 36 to 42 Ibs. to dozen, Ib 28 @29 
Western, 31 to 35 Ibs. to dozen, 
Western, 25 to 30 lbs. to dozen, Ib 


2.10 


Bags 
per Ib. 


64%c 
Te 
3%c 


6%c be 
8%e 3%c 


@27 
@27 
@29 


September 26, 1925. 


Western, 21 to 24 lbs. to dozen, lb 
Western, 17 to 20 lbs. to dozen, lb 


Fowls—fresh—dry packed—barrels—fair to good: 
Western, 6 lbs. and over, Ib @31 
Western, 5 to 5% Ibs., Ib............... 2 @31 
Western, 4 GO: 6X6 Be. ,: EDE oi dsc sects p @29 
Western, 3% Ibs., 3 @25 
Western, 3 lbs. each and under, @23 

Ducks— 

Long Island, 

Squabs— 
White, 12 lbs. to dozen, per dozen 
White, 10 lbs. to dozen, per dozen @5.50 
WP CIOS is bd ce oe san shu Vee e 1.00@2.00 


bbls., No. 1, D25 


LIVE POULTRY. 


Chickens, colored, 
Turkeys, 


Geese, 


nominal 
nominal 
nominal 
nominal 
nominal 


WOR GEDEOGR So os cigs cues 
oo Re eae errr re fits 
swan, via freight or express 

Pigeons, per pair, via freight or express.... 
Guineas, per pair, via freight or express... . 


BUTTER. 


Creamery, extra (92 score) 

Creamery, firsts (90 to 91 score).......... 
Creamery, seconds 

Creamery, lower grades 


Extras, per dozen 
Extra firsts 39 @42 
Firsts 3514 @38 
Checks 26 @28 


44 @4i7 


FERTILIZER MATERIALS. 


BASIS NEW YORK DELIVERY. 


Ammoniates. 
Ammonium sulphate, bulk, f.o.b. 
per 100 lbs 


Ammonium oe, double bags, per 100 
Ibs. f.a.s, New York 


Blood, dried, 15-16%, per unit 


/_ scrap, dried, 11% ammonia, 15% >. 
. L., bulk, f.0.b. fish factory 


mish cu one, seanigen, 18@14% oo She 
Gi B. 


~~ emp, ‘canna. 6% 
P. A., f.0.b. fish factory 


“ae. Nitrate, in bags, 100 Ibs. spot 
Soda Nitrate, in bags, Oct 
ground, 

a. 


works, 


Tankage, 
Bw. FP. i. 
Tankage, unground 9-10% ammonia....... 3.65@10c 
Phosphates. 
a 4 meal, steamed, 3 and s bags, per 
@35.00 


Bone 
@37.00 


@10.10 


Kalnit, 12.4% bulk, per ton 

Manure salt, 20% bulk, per ton 

Muriate in bags, basis 80%, per ton 
Sulphate in bags, basis 90%, per ton.... 


@ 8.00 

11.00 
@33.00 
@43.50 


BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter at 
Chicago, New York, Boston and Philadel- 
phia for the week ending Sept. 17, 1925: 

September 11 12 14 17 
—- Saee 45% 45 454 4 4644 
474% 47% 48 
47 47 47% 
Philadelphia 48% 48 47% 49 

Wholesale prices of carlots—fresh cen- 
tralized butter—90 score at Chicago. 

45 45 45 45 45% 
Receipts of butter by cities (tubs): 
This 
week. 
Chicago .... 35,266 
New York 49,241 55,675 
Boston 12,470 18,498 13,721 959,139 
Philadelphia 13,365 15,039 10,485 718,735 
Total ....110,342 119,542 117,410 6,828,518 7,221,761 
Cold storage movement (lIbs.): 


In Out 
Sept. Sept. 
17. 17 


45% 


Last Last 
week. 


30,335 


— Since Jan. 1 — 
year 1925. 1924. 

40,487 2,657,877 2,751,334 
52,717 2,487,767 2,621,943 


Same 
On hand week day 
Sept. 18. last year. 
Chicago ......... 52,824 186,839 28,840,199 26,000,794 
New York 144,984 129,488 13,813,824 26,340,485 
Boston 9,287 93,638 14,266,941 20,775,110 
Philadelphia > -&, 3,195 50,28 200 5, 161, 144 9,341,436 








